Agenda Item #:

PALM BEACH COUNTY -
BOARD OF COUNTY COMMISSIONERS o

AGENDA ITEM SUMMARY

Meefing Date: April 5, 2011 [1] Consent [ X] Regular

[1 Ordinance [ 1 Public Hearing
Department
Submitted By: Community Services

Submitted For: Head Start/Early Head Start & Children's Services

I. EXECUTIVE BRIEF

Motion and Title: Staff recommends motion to approve: A) change from self preparation
food service operation to contracted catering for meals served to Head Start/Early Head Start
children; B) Catered Meals Contract with ILS Group, LLC, d/b/a Classic Caterers, for the
period April 5, 2011, through April 4, 2013, with three (3) one-year renewal options, in an
annual amount not to exceed $1,004,251. '

Summary: These approvals will provide for the privatization of food service preparation and
delivery for County Head Start/Early Head operations. The estimated annual cost savings as
a result of this change will be $400,000. A portion of the savings will be used to offset
expenses associated with teacher reclassifications mandated by the federal Office of Head
Start. The remainder will be a direct budget reduction for Community Services. The change
to contracted catering will result in the elimination of the following positions: Part Time Bus
Riders (5), Cooks (2), Messengers (2), Food Service Manager (1), and Nutrition Coordinator
(1). There are five (5) additional Cook positions that will be reclassified and the incumbent
employees assigned to other positions. Early retirements, vacancies and arranged transfers
will minimize the number of layoffs required and the contractor has agreed to consider hiring
any employees that have not been placed in other positions. Four (4) food delivery trucks
owned and operated by the County will also be eliminated. ILS Group, LLC/Classic Caterers
is a Broward County Company. The contract was competitively bid. Countywide (TKF)

Background and Justification: In reviewing the expenditures and revenues associated with
the in-house food service operation, it was determined that contracting with a caterer for food
preparation and delivery is in the best interest of the County and the Head Start/Early Head
Start Program. The timeliness of delivery and quality of meals is guaranteed and full
reimbursement will be received from the Department of Health Child Care Food Program for
all breakfast, lunch, and afternoon snacks. Furthermore, the significant savings will allow us
to maintain the teacher reclassification costs without increasing the program budget.

Attachments:
1. Bidder Contract
2. Signature Page for Catering Contract (3)

e
Recommended by: bi{ém;”yz:/ﬁ/ 212 / L2

partment Director Date,”

Approved by: (—— 5/2 '5% /

A(/sjtant County Administrator Date




Il. FISCAL IMPACT ANALYSIS

A. Five Year Summary of Fiscal Impact:

Fiscal Years 2011 2012 201 201 2015
Capital Expenditures
Operating Costs - 502,125 1, ODL]- 2 _Sso20a8 -
External Revenues @50(134.) (70; q—, )) (rse oqaz(.)
Program Income (County) —_—
In-Kind Match (County) .
NET FISCAL IMPACT 1S 1L| 302,280 1SL\4} —
# ADDITIONAL FTE
POSITIONS (CUMULATIVE)
Is Item Included in Proposed Budget? Yes_ X No
Budget Account No.: Fund 1002  Agency 147 Org.1449 __ Obiject 3419
Program Code: CC17
B. Recommended Sources of Funds/Summary of Fiscal Impact:
Funding Florida Department of Health (DOH) $ 350,984
PBC $_151,14]
$ 502,125
C. Departmental Fiscal Review. %
| e/
lll. REVIEW COMMENTS
A. OFMB Fiscal and/or Contract Administration Comments: . £y 20t
The 4 \N\?G.CR 1S beﬁ'u.)ep,r\ Fq sou “Herowgh \( %O
coz?io\‘ &4 Q0 ex o S dwb a.e?ra‘h
SaKngs W - &9&3 3 )a.y/ )
OFMB\,~ VA~ & Contract%/and Control
%7 25 . 3)"2" l( // ~
e\
B. Legal Sufficiency! - -

W 3/Q‘f///

<" Assisfaht County Attorney

C. Other Department Review:

Department Director

This summary is not to be used as a basis for payment.




PROCUREMENT SUMMARY & APPROVAL FORM Form D

Reference# (1~ 0§\ Title:
[JIFB/IRFP [ ] SOLE SOURCE [ ]PIGGYBACK

Date Prepared: Staff: Manager;

Total Value: $'\;OC?‘~§) 10 70 User Department(s): (1, . i for A caoriee
Budget Line(s): [ ] Countywide {3 or more User Dept’s)

r
/one: | [47| NEW (includes option to renew fa{fﬁ additional _\). _month period{sy

RENEWAL OPTION {Includes additional month renewal period(s)
AMENDMENT, NON-RENEWAL (AMENDMENT # )
INCREASE OF AUTHORIZED LIMIT (Includes additional month renewal period(s)

EXTENSION { months)
ONE TIME PURCHASE - Purchase Order (PO) #:

TERM-CONTRACT - Term of Agreement: to MA #:

Previous Term Contract #: , Previous Term: to

Previous Auathorized Amount: $ , Encumbered Amount: $

Historical Usage: § Imonth {Encumbered Amount ) Imo {mionths of usage)

Includes % increase based on CPlrenewal option.
Additional reason for change in-authorized amount:

# OF ACe SBE BID , BE BID TOTAL # OF #OFIPBC #OF OPBC #OF OS
RE};P%N SES # Ogg’g%%ﬁgésm AWARDEE(S) AWARDEE(S} AWARDEE(S) AWARDEE(S)
O B ‘ o | | )
RECOMMENDED (1) T.L$ Caevp @) S
AWARDEE(S): (3) (4)

e / Business Location:
Certified SBE: ) . o . ~

Dollar / % amount of contract: i OPBC: City
v/ NO: Code:
Subcontract to SBE? Yes No

PURPOSE OF PROCUREMENT ACTION:

ATTACHMENTS (Check if attached

[ ] Letter(s) to Vendor for Dir=s signature [ IaAAAe form; it applicable

[ ] Contract(s), if applicable [ 1Department justification, if applicable
[ 1 Form PP and Insurance Certificate [ ] Entered into AMIS (Adv 3), Date

[ 1 Prev BCC agenda item, if applicable [ }Other

voovoop A P P R OV A L Svuvovue

MANAGER APPROVAL: DATE:

DIRECTOR APPROVAL.: DATE:




Board of County Commissioners County Administrator

Karen T. Marcus, Chair Robert Weisman

Shelley Vana, Vice Chair

Paulette Burdick

Steven L. Abrams

Burt Aaronson

Jess R. Santamaria

Priscilla A. Taylor Purchasing Department
www.pbcgov.com/purchasing

It is the responsibility of the bidder to included. Therefore, all bidders are

advised to closely examine this package the completeness of this package

should be immediately directed to Palm Bea rtment (561) 616-6800

BIDDERS SHALL SUBMES HER A R CONTAINER, AT LEAST ONE ORIGINAL,
SIGNED IN INK BY AM= e R HAVING AUTHORITY TO BIND THE COMPANY

OR FIRM. FAILURE X BOR REJECTION OF YOUR BID.

CAUTION
to solicitations will be posted under the applicable
By pbcqov com/purchasing. It is the vendors sole

Palm Beach t
that was not doWiike
Department.

¥ om the above website or obtained directly from the Purchasing

In accordance with the provisions of ADA,
this document may be requested in an alternate format.

50 South Military Trail, Suite 110, West Palm Beach, FL 33415-3199
(561) 616-6800 FAX: (561) 616-6811




Page 2

BOARD OF COUNTY COMMISSIONERS
Palm Beach County

INVITATION FOR BID

BID NO: 11-029/KM BID TITLE: Meals, Catered, Head Start Program, Term Contract

PURCHASING DEPARTMENT CONTACT: Kristen Monnett, Senior Buyer TELEPHONE NO.: 561-616-6824

FAX NO.: 561-242-6724 EMAIL ADDRESS: kmonnett@pbcgov.com

fPalm Beach County local time,
Palm Beach County Purchasing

All bid responses must be received on or before , prior to 2:00 g

at which time all bids shall be publicly opened and read. SUBMIT BID Tg
Department, 50 South Military Trail, Suite 110, West Palm Beach, Florida 33415-34888

ices as listed herein. The

PURPOSE AND EFFECT: It is the purpose and intent of this invitation to48
. bding contract.

selected awardee is hereby placed on notice that acceptance of its bid by £

1. GENERAL INFORMATION

Bidders are advised that this package constitutes the co
specifications, terms, and conditions which forms the bin
between Palm Beach County and the successful bidder. i
invitation for bid may be made only by written amendment issul®
County Purchasing Department. Bidders are further advised to
examine every section of this document, to ensure that all seq
numbered pages are present, and to ensyigt i

Questions or requests for explanations g

Jprohibiting discrimination. The successful bidder is
B discriminating against any employee, applicant, or
Brace, color, religion, disability, sex, age, national
ital status, sexual orientation, or gender identity

.. CONTRACTOR _RELATIONSHIP: The successful
A B be, in the performance of all work, services, and
activities undef¥Ris Contract, an Independent Contractor and not an
employee, agent, or servant of the COUNTY. All persons engaged in
any of the work or services performed pursuant to this Contract shall at
all times, and in all places, be subject to the successful bidder's sole
e direction, supervision, and control. The successful bidder shall-

B exercise control over the means and manner in which it and its

Ebmployees perform the work, and in all respects the successful
bidder's relationship, and the relationship of its employees, to the
COUNTY shall be that of an Independent Contractor and not as
employees or agents of the COUNTY.

sufficient time to permit a written regg
to all prospective bidders, prior,
instructions given by any Coung
interpreted as altering any prov
this bid is made without reliance 6§
County.

it are not binding :
hf this document. B

The obligations of B
availability of fupdies

2. LEGAL ARGt - . CRIMINAL HISTORY RECORDS CHECK ORDINANCE: Pursuant to

) Ordinance 2003-030, the Palm Beach County Criminal History
Records Check Ordinance (“Ordinance”), the County shall conduct
fingerprint: based criminal history record checks on all persons not
employed by the County who repair, deliver, or provide goods or

gl from responSIblllty The
il ¥ cderal, State and local
Raprct all State and Federal

State requirements. B|
bidder, and the product delivy
in any of the aforementioned regs
all costs necessary to bring the p
by the bidder.

es that, if it is the successful
sequently found to be deficient
Pments in effect on date of delivery,
oduct into compliance shall be borne

In compliance with Chapter 442, Florida Statutes, any toxic substance
resulting from this bid shall be accompanied by a properly completed
Material Safety Data Sheet (MSDS).

The Uniform Commercial Code (Florida Statutes, Chapter 672) shall
prevail as the basis for contractual obligations between the successful
bidder and Palm Beach County for any terms and conditions not
specifically stated in the Invitation for Bid.

services for, to, or on behalf of the County. A fingerprint based
criminal history record check shall be conducted on all employees and
subcontractors of vendors, including repair persons and delivery
persons, who are unescorted when entering a facility determined to be
critical to the public safety and security of the County. County facilities
that require this heightened level of security are identified in Resolution
R-2003-1274, as may be amended. The bidder is solely responsible
for understanding the financial, schedule, and staffing implications of
this Ordinance. Further, the bidder acknowledges that its bid price
includes any and all direct or indirect costs associated with compliance
of this Ordinance, except for the applicable FDLE/FB! fees that shall
be paid by the County.

PUBLIC ENTITY CRIMES: F.S. 287.133 requires Palm Beach County
to notify all bidders of the following: “A person or affiliate who has been
placed on the convicted vendor list following a conviction for a public

entity crime may not submit a bid on a contract with a public entity for
the construction or repair of a public building or public work, may not
submit bids on leases of real property to a public entity, may not be
awarded or perform work as a contractor, supplier, subcontractor, or
consultant under a contract with any public entity, and may not
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transact business with any public entity in excess of the threshold
amount provided in F.S. 287.017 for CATEGORY TWO for a period of ~ m. LEGAL EXPENSES: The County shall not be liable to a bidder for

36 months from the date of being placed on the convicted vendor list." any legal fees, court costs, or other legal expenses arising from the
) interpretation or enforcement of this contract, or from any other matter
NON-COLLUSION: Bidder certifies that it has entered into no generated by or relating to this contract.

agreement to commit a fraudulent, deceitful, unlawful, or wrongful act,

or any act which may result in unfair advantage for one or more 3. BID SUBMISSION

bidders over other bidders. Conviction for the Commission of any

fraud or act of coliusion in connection with any sale, bid, quotation, a. SUBMISSION OF RESPONSES: All bid responses must be

proposal or other act incident to doing business with Palm Beach submitted on the provided Invitation for Bid "Response"” Form.

County may result in permanent debarment. Bid responses on vendor letterhead/quotation forms shall not be
accepted. Responses mugt be typewritten or written in ink, and

No premiums, rebates or gratuities are permitted; either with, prior to must be signed in ink by gf\gent of the company having authority to
or after any delivery of material or provision of services. Any such bind the company or fig f_LURE TO SIGN THE BID RESPONSE
violation may result in award cancellation, return of materials, FORM AT THE INE D PLACES SHALL BE CAUSE FOR
discontinuation of services, and removal from the vendor bid list(s), REJECTION OF Z P). Bid responses are to be submitted to the

@ chasing Department no later than the time
by preamble, and must be submitted in a

and/or debarment or suspension from doing business with Palm Beach Palm Beach
County. indicated o

LOBBYING: Bidders are advised that the “Paim Beach County
Lobbyist Registration Ordinance” prohibits a bidder or anyone

representing the bidder from communicating with any County . it S¢HRD PERMITS: Unless otherwise
Commissioner, County Commissioner's staff, or any employee e ; b Preference) or the Special
authorized to act on behalf of the Commission to award a particular - o B cic with its bid a copy of all
contract regarding its bid, i.e., a “Cone of Silence”. f Bhoy the State of Florida or

The “Cone of Silence” is in effect from the date/time of the deadline for “Gg ‘ EBage. |t shall also be
submission of the bid, and terminates at the time that the Board of submit, prior to
County Commissioners, or a County Department authorized to act on :
their behalf, awards or approves a contract, rejects all bids, or
otherwise takes action which ends the solicitation process.

cense) for Palm Beach County and all permits
Pmplete this contractual service at no additional cost to
; BN County. A Palm Beach County Local Business Tax
Bidders may, however, contact any County CommisS E A upational License) is required unless specifically
Commissioner's staff, or any employee authorized to ac B In lieu of a Palm Beach County Local Business Tax
the Commission to award a particular contract, W ' Bl License), the bidder should include the current
communication i.e., facsimile, e-mail or U.S. mail. : 2 Receipt (Occupational License) issued to the

i g t is the responsibility of the successful bidder
fed certifications, licenses and permits are
per violation. arce and current throughout the term of the contract.
is requirement shall be considered default of

CONFLICT OF INTEREST: All bigffise contract.

SBE BID DOCUMENT LANGUAGE

P L e ————

. relative of a
Interest of ten

shall disclose the name
County employee who ow

, Item 1 - Policy
& It is the policy of the Board of County Commissioners of Palm Beach

ounty, Florida, that SBE(s) have the maximum practical opportunity
to participate in the competitive process of supplying goods, services
and construction to the County. To that end, the Board of County
P S T Commissioners adopted a Small Business Ordinance which is codified
BRESATUl DICUBIGEERIaSSign, SUEE in Sections 2-80.21 through 2-80.34 (as amended) of the Palm Beach
5 Contract withOUg Saaeri e . County Code, which sets forth the County’s requirements for the SBE
R : program, and is incorporated in this solicitation. Compliance with the

requirements contained in this section shall result in a bidder being
deemed responsive to SBE requirements. The provisions of this
s Ordinance are applicable to this solicitation, and shall have

and/or causes of action precedence over the provisions of this solicitation in the event of a

against 24g #hd all claims, liability, 10€

which may dgs@8om any negligent act ission of the successful conflict.

bidder, its subEEEN br employees during the

course of perforggsd by the goods provided Although preferences will not be extended to certified M/WBES, unless

pursuant to these b ftant contract. . otherwise provided by law, businesses eligible for certification as an
% p MMWBE are encouraged to maintain their certification in order to assist

PUBLIC RECORDS: & b - bmitted in response to this in the tracking of MAVBE availability and awards of contracts to

invitation for bid is consideRgHEEE eBC document in accordance with M/WBEs. This information is vital to determining whether race and

Section 119.07, F.S. This Wg#a#s material which the responding gender neutral programs assist MAWBE firms or whether race and

bidder might consider to be confidential or a trade secret. Any claim of gender preferences are necessary in order to address any continued

confidentiality is waived upon submission, effective after opening discrimination in the market.

pursuant to Section 119.07, F.S.
tem 2 - SBE Goals

INCORPORATION, PRECEDENCE, JURISDICTION: This Invitation The County has established a minimum goal of 15% SBE participation
for Bid shall be included and incorporated in the final award. The order for all County solicitations, inclusive of all alternates and change
of contractual precedence shall be the bid document (original terms orders. This goal is a minimum, and no rounding will be accepted.

and conditions), bid response, and purchase order or term contract

order. Any and all legal action necessary to enforce the award or the item 3 - Ranking of Responsive Bidders

resultant contract shall be held in Palm Beach County and the Bidders who meet the SBE goal will be deemed to be responsive to
contractual obligations shall be interpreted according to the laws of the SBE requirement.

Florida.




a. In evaluating competitive bids or quotes between $1,000 and
one million dollars ($1,000,000) where the low bidder is non-
responsive to the SBE requirement, the contract shall be
awarded to the low bidder responsive to the SBE requirement as
long as the bid does not exceed the low bid amount by 10%; or

b. In the event there are no bidders responsive to the SBE
requirement, the contract shall be awarded to the bidder with the
greatest SBE participation in excess of seven percent (7%)
participation, as long as the bid does not exceed the low bid
amount by ten percent (10%).

c. In evaluating bids in excess of one million dollars ($1,000,000),
the contract shall be awarded to the low bidder responsive to the
SBE requirements provided that such bid does not exceed the
lowest responsive bid by more than one hundred thousand
dollars ($100,000) plus three percent (3%) of the total bid in
excess of one million dollars ($1,000,000),

d. In the event there are no bidders responsive to the SBE goal,
the contract shall be awarded to the bidder with the greatest
SBE participation in excess of seven percent (7%) participation,
provided that such bid does not exceed the lowest responsive
bid by more than one hundred thousand dollars ($100,000) plus
three percent (3%) of the total bid in excess of one million
dollars ($1,000,000).

item 4 - Bid Submission Documentation
SBE bidders, bidding as prime contractors, are advised that they must
complete Schedule 1 listing the work to be performed by their own
workforce as well as the work to be performed by any SBE or M/WBE
subcontractor. Failure to include this information on Schedule J@

the participation by the SBE prime bidders own workford
counted towards meeting the SBE goal. This requirement a D
the SBE contractor intends to perform 100% of the work witigls
workforce.

Bidders are required to submit with their bid the appropriate SBE-
schedules in order to be deemed respongi ppibe SBE require
SBE-M/WBE documentation to be submitig Bt eitins.

This list shall contain the na
subcontractors intended to bg
awarded. This schedule shalf§g
utilizing ANY subcontractors.
(Only Job Order Contracting (JO

gme bidder is

ol (90) DAYS TO BECOME
CERTIFIED AS AN SBE WgEE BBEACH COUNTY. It is the
responsibility of the bidder to colVg ification of any proposed SBE;
therefore, it is recommended that % visit the on-line Vendor Directory

at www.pbcgov.org/osba to verify SBl certification.

ltem 6 - Counting SBE Participation (and M/WBE Participation for
Tracking Purposes)
a. Once a firm is determined to be an eligible SBE according to the
Palm Beach County certification procedures, the County or the
Prime may count toward its SBE goals only that portion of the
total dollar value of a contract performed by the SBE. Prior to
issue, total dollar value of a contract will be determined by the
PBC user department by defining factors to be considered as
value. Total dollar value of retail contracts shall be determined by
Gross Receipts.

F prime andt h
- contract, if &
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b. The County may count toward its SBE goals the total value of a
contract awarded to an eligible SBE firm that subsequently is
decertified or whose certification has expired after a contract
award date or during the performance of the contract.

¢. The County or Prime may count toward its SBE goal a portion of
the total dollar value of a contract with a joint venture, eligible
under the standards for certification, equal to the percentage of
the ownership and control of the SBE partner in the joint venture.

d. The County or Prime may count toward its SBE goal the entire
expenditures for materjals and equipment purchased by an SBE
subcontractor, provig hat the SBE subcontractor has the
responsibility for #llation of the purchased materials and
equipment.

i, count sixty percent (60%) of its
fors/distributors  that  are  not

Schedule 4 - SBE-M/WBE Payment Certification
A schedule 4 for each SBE and/or M/WBE sub shall be completed and

signed by the proposed SBE and/or MAWBE after receipt of payment
from the prime. When applicable, the prime shall submit this form with

= b cach application submitted to the county for payment to document

hayment issued to a sub in the performance of the contract.

Al bidders hereby assure that they will meet the SBE participation
percentages submitted in their respective bids with the subcontractors
contained on Schedules 1 and 2 and at the dollar values specified.
Bidders agree to provide any additional information requested by the
County to substantiate participation.

The successful bidder shall submit an SBE-MMWBE Activity Form
(Schedule 3) and SBE-MMWBE Payment Certification Forms (Schedule
4) with each payment application. Failure to provide these forms may
result in a delay in processing payment or disapproval of the invoice
until they are submitted. The SBE-M/WBE Activity Form is to be filled
out by the Prime Contractor and the SBE-MMWBE Payment
Certification Forms are to be executed by the SBE or MMWWBE firm to
verify receipt of payment.

Item 8 - SBE Substitutions

After contract award, the successful bidder will only be permitted to
replace a certified SBE subcontractor who is unwilling or unable to
perform. Such substitution must be done with other certified SBE's in
order to maintain the SBE percentages submitted with the bid.
Requests for substitutions must be submitted to the user Department
and OSBA.

LOCAL PREFERENCE ORDINANCE: In accordance with the Palm
Beach County Loca! Preference Ordinance, a preference will be given
to (1) bidders having a permanent place of business in Paim Beach
County; (2) bidders having a permanent place of business in the
Glades that are able to provide the goods or services within the
Glades



a. Glades Local Preference: Pursuant to the Paim Beach County
Local Preference Ordinance, a 5% Glades Local Preference is
given when a Glades Business offers to provide the goods or
services that will be procured for use in the Glades. If the lowest
responsive, responsible bidder is a local, non-local, or regional
business, all bids received from responsive, responsible Glades
businesses will be decreased by 5%. The original bid amount is
not changed; the 5% decrease is calculated only for the purposes
of determining local preference.

b. Local Preference: Pursuant to the Palm Beach County Local
Preference Ordinance, a 5% Local Preference is given to bidders
having a permanent place of business in Palm Beach County. fif
the lowest responsive, responsible bidder is a non-local or
regional business, all bids received from responsive, responsible
local businesses will be decreased by 5%. The original bid
amount is not changed; the 5% decrease is calculated only for
the purposes of determining local preference.

c. To receive either a Glades Local Preference or a Local
Preference, a bidder must have a permanent place of business in
existence prior to the County=s issuance of this Notice of
Solicitation/Invitation for Bid. A permanent place of business
means that the bidder=s headquarters is located in Palm Beach
County or in the Glades, as applicable; or, the bidder has a
permanent office or other site in Paim Beach County or in the
Glades, as applicable, where the bidder will produce a substantial
portion of the goods or services to be purchased. A valid
Business Tax Receipt issued by the Palm Beach County Tax
Collector is required, unless the bidder is exempt from the
business tax receipt requirement by law, and will be used to verify
that the bidder had a permanent place of business prior to the
issuance of this Notice of Solicitation/Invitation for Bid. Please
note that in order to receive a local preference, the S8
and Palm Beach County address listed on theg
receipt must be the same bidders name and Paim B¢
address that is included in the bid submitted by the biggs
County and that the attached aCertification of Business igti
and Business Tax Receipt must accompany the bid at th§
bid submission. Failure to submit this information will ca

DRUG FREE WORKPLACESS
Florida Statute (Section 2@

bid response

bids which are equal with respUgats
received by Palm Beach County.

it bid, or in other
B any way modifies,
; specifications,
isions of this

PRICING:

free from il g8 Wally requested in the bid

specification g i iy

The price offered"gs in accordance with the unit of

measure provided oRggie bid response page(s). One (1)

space or line requires only one (1) single, fixed unit price.
Anything other than a single, fixed unit price shall result in
the rejection of your bid.

(3) All unit prices bid should be within two (2) decimal points. If
bidder’s pricing exceeds two (2) decimal points, Purchasing
reserves the right to round up or down accordingly.

4) Bidder warrants by virtue of bidding that prices shall remain
firm for a period of ninety (90) days from the date of bid
opening to allow for evaluation and award.

@)

a

Ee Workplace ¥ -

8Baned that any condition, 'v
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(5) Bidder warrants by virtue of bidding that prices shall remain
firm for the initial and any subsequent term unless modified
by a special condition.

(6) In the event of mathematical error(s), the unit price shall
prevail and the bidder's total offer shall be corrected
accordingly. BIDS HAVING ERASURES OR

CORRECTIONS MUST BE INITIALED IN INK BY THE
BIDDER PRIOR TO BID OPENING. IF THE CORRECTION
IS NOT PROPERLY INITIALED, OR {F THE INTENT OR
LEGIBILITY OF THE CORRECTION iS NOT CLEAR, THE
BID SHALL BE REJECTED.
) Bidders may offer a cash discount for prompt payment.
However, suchfiscounts shall not be considered in
determining (e st net cost for bid evaluation purposes
unless othgll B ecified in the special conditions. Bidders
should g Bny discounts to be considered in the unit

br to
: to (1) waive any non-substantive irregularities and
BUW(2) reject the bid of any bidder who has previously failed
B performance of a contract of a similar nature, who has
ded or debarred by another governmental entity, or who
tion to perform properly under this award; and (3)
8\ Hf bidders in order to make a determination as to its

reject any or all bids. Palm Beach County also

Eerves the right to reject any offer or bid if the
ine iterns or subline items are materially unbalanced.

SEERNMly unbalanced if it is mathematically unbalanced,
nd if there is¥#ason to believe that the offer would not result in the
lowest overall cost to the County, even though it is the lowest
evaluated offer. An offer is mathematically unbalanced if it is based on
prices which are significantly less than fair market price for some bid
line item and significantly greater than fair market price for other bid
line items. Fair market price shall be determined based on industry
tandards, comparable bids or offers, existing contracts, or other
means of establishing a range of current prices for which the line items
may be obtained in the market place. The determination of whether a
particular offer or bid is materially unbalanced shali be made in writing
by the Purchasing Director, citing the basis for the determination.

NON-EXCLUSIVE: The County reserves the right to acquire some or
all of these goods and services through a State of Florida contract
under the provisions of Section 287.042, Florida Statutes, provided the
State of Florida contract offers a lower price for the same goods and
services. This reservation applies both to the initial award of this
solicitation and to acquisition after a term contract may be awarded.
Additionally, Paim Beach County reserves the right to award other
contracts for goods and services falling within the scope of this
solicitation and resultant contract when the specifications differ from
this solicitation or resultant contract, or for goods and services
specified in this solicitation when the scope substantially differs from
this solicitation or resultant contract.

OFFER EXTENDED TO OTHER GOVERNMENTAL ENTITIES: Paim
Beach County encourages and agrees to the successful bidder
extending the pricing, terms and conditions of this solicitation or
resultant contract to other governmental entities at the discretion of the
successful bidder.

PERFORMANCE DURING EMERGENCY: By submitting a bid,
bidder agrees and promises that, during and after a public emergency,
disaster, hurricane, flood, or acts of God, Palm Beach County shall be
given “first priority” for all goods and services under this contract.
Bidder agrees to provide all goods and services to Palm Beach County
during and after the emergency at the terms, conditions, and prices as




provided in this solicitation on a “first priority” basis. Bidder shall
furnish a 24-hour phone number to the County in the event of such an
emergency. Failure to provide the stated priority during and after an
emergency shall constitute breach of contract and make the bidder
subject to sanctions from doing further business with the County.

m. SALES PROMOTIONS / PRICE REDUCTIONS: Should sales
promotions occur during the term of the contract that lower the
price of the procured item, the successful bidder shall extend to
the County the lower price offered by the manufacturer on any
such promotional item. Further, any price decreases effectuated
during the contract period by reason of market change or
otherwise, shall be passed on to Paim Beach County.

n. GUA PURCHASES UNDER $100,000: Pursuant to Section 2-
54(f)(11), Palm Beach County Code, purchases under $100,000
made for the Glades Utility Authority “GUA”" may be awarded only
to those vendors located in the Glades, as defined in the Paim
Beach County Code. It is the County's intent to award this
solicitation to the lowest, responsive, responsible bidder located
in the Glades. However, if no response is received from a vendor
located in the Glades, the good or service shall be re-solicited to
all vendors and awarded to the lowest, responsive, responsible
bidder.

4. BID OPENING/AWARD OF BID

a. OBSERVING THE PUBLISHED BID OPENING TIME: The
published bid opening time shall be scrupulously observed. It is
the sole responsibility of the bidder to ensure that their bid arrives in
the Purchasing Department prior to the published bid opening time.

b. POSTING OF AWARD RECOMMENDATION: L
awards shall be publicly posted foLsms at the Purch
Department and on the Purchgs :
www.pbcgov.com/purchasing prigés
posted for a period of five (5) hifias
of the bid posting summal
addressed, stamped envej#

Bbstings on our
nartment shall

BEts must be submitted in
g, via hand delivery,

wded award. The protestl

Ulthe Purchasing Departiigi
g2 o Im Beach County Pura
geaings under the referenc

i8ries of all items shall be
made as soon as possibl gSulting from this bid are to be
made during the normal Wi of the County. Time is of the
essence and delivery dates $ @’ be met. Should the successful
bidder fail to deliver on or before®¥he stated dates, the County reserves
the right to CANCEL the order or contract and make the purchase
elsewhere. The successful bidder shall be responsible for making any
and all claims against carriers for missing or damaged items.

Delivered items shall not be considered "accepted” until an authorized
agent for Palm Beach County has, by inspection or test of such items,
determined that they appear to fully comply with specifications. The
Board of County Commissioners may return, at the expense of the
successful bidder and for full credit, any item(s) received which fail to
meet the County's specifications or performance standards.
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FEDERAL AND STATE TAX: Palm Beach County is exempt from
Federal and State taxes. The authorized agent for Purchasing shall
provide an exemption certificate to the successful bidder, upon
request. Successful bidders are not exempted from paying sales tax
to their suppliers for materials to fuffill contractual obligations with the
County, nor are successful bidders authorized to use the County's Tax
Exemption Number in securing such materials.

PAYMENT: Payment shall be made by the County after
commodities/services have been received, accepted and properly
invoiced as indicated in the contract and/or order. Invoices must bear
the order number. The Flgrida Prompt Payment Act is applicable to
this solicitation.

of Purchasing, Paim Beach County, by
uccessful bidder may make minor changes
Minor changes are defined as modifications
B, alter the scope, nature, or price of the

CHANGES: The R
written notificatio

to the contra
which do ngses

ultant contract, or fails to make progress so as to
Sformance under the terms and conditions of this
or resultant contract, or provides repeated non-
or does not remedy such failure within a period of 10
beriod as the Director of Purchasing may authorize in
Weint of notice from the Director of Purchasing
: in the event the County terminates this

ot because of default of the successful bidder,
may P '= goods and/or services similar to those
d the sliccessful bidder shall be liable for any excess
o this action.

If it is determined that the successful bidder was not in default or that
the default was excusable (e.g., failure due to causes beyond the
control of, or without the fault or negligence of, the successful bidder),
the rights and obligations of the parties shall be those provided in

B Section 5f, "Termination for Convenience.”

IYERMINATION FOR CONVENIENCE: The Director of Purchasing

may, whenever the interests of the County so require, terminate the
contract, in whole or in part, for the convenience of the County. The
Director of Purchasing shall give five (5) days prior written notice of
termination to the successful bidder, specifying the portions of the
contract to be terminated and when the termination is to become
effective. If only portions of the contract are terminated, the successful
bidder has the right to withdraw, without adverse action, from the
entire contract.

Unless directed differently in the notice of termination, the successful
bidder shall incur no further obligations in connection with the
terminated work, and shall stop work to the extent specified and on the
date given in the notice of termination. Additionally, unless directed
differently, the successful bidder shall terminate outstanding orders
and/or subcontracts related to the terminated work.

ACCESS AND AUDITS: The bidder shall maintain adeguate records
related to all charges, expenses, and costs incurred in estimating and
performing the work for at least three (3) years after completion or
termination of this Contract. The COUNTY shall have access to such
books, records, and documents as required in this section for the
purpose of inspection or audit during normal business hours, at the
bidder's place of business.

PALM BEACH COUNTY OFFICE OF THE INSPECTOR GENERAL
AUDIT REQUIREMENTS:

Pursuant to Ordinance No. 2009-049, as amended, Palm Beach
County’s Office of Inspector General is authorized to review past,
present and proposed County contracts, transactions, accounts, and
records. The Inspector General's authority includes, but is not limited
to, the power to audit, investigate, monitor, and inspect the activities of
entities contracting with the County, or anyone acting on their behaif,
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in order to ensure compliance with contract requirements and to detect
corruption and fraud.

THIS IS THE END OF "GENERAL CONDITIONS."
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SPECIAL CONDITIONS

7. GENERAL/SPECIAL CONDITION PRECEDENCE

In the event of conflict between General Conditions and Special Conditions, the provisions of the Special Conditions shall
have precedence.

8. QUALIFICATION OF BIDDERS

goods and/or service specified.
Wonfirm a satisfactory performance
E ability to comply with required or
Bs ethics, the necessary organization,
b alified and eligible to receive an

This bid shall be awarded only to a responsive and responsible bidder, qualified to providadie
The bidder shall, upon request, promptly furnish the County sufficient evidence in ordeg@es
record. Such information may include an adequate financial statement of resourcgss
proposed delivery or performance schedule, a satisfactory record of integrity and LSS
experience, accounting and operation controls, and technical skills, and be gl

award under applicable laws and regulations.

The bidder should submit the following information with their bid gE .
responsibility of the bidder to submit all evidence, as solicited, withjg e frame specified DYH ounty (normally within
two working days of request). Failure of a bidder to provide tfss ired information within {hgmecified time frame is
considered sufficient cause for rejection of their bid. Informg@ubmitted with a previous bidGggiall not satisfy this
provision. ' ’

included, it shall be the

Wices have been provided within the past
flephone numbers and dates of service. A
of the bidder's performance for the specific
are being used as a reference and that the
o answer specific questions regarding the

A. List a minimum of three (3) references in which similar GEE8
three (3) years including scope of work, contact names, a%g
contact person shall be someone whoias personal knowigEs
requirement listed. Contact person mu§giigggeen informed thd
County may be calling them. DO _NOTNEL e
requirement.

This solicitation in 1 budts 88 oo dUfgnated as “critical facilities” pursuant to Ordinance
. ' : W& | Therefore, prior to the award of any contract, the

\ith all the requirements of this solicitation, i.e. Criminal History Records Check
i ser Department will contact the recommended awardee(s) and provide
by 1ents of this Ordinance. A contract shall not be awarded unless the

£ B established by the Electronic Services and Security Division of the

Palm Beach CourTtges R to the lowest, responsive, responsible bidder on an all-or-none, total offer basis.

@888 bid on every item in order to have a bid considered. It is also required that the bidder
Stke sure that each one meets the specifications as indicated. In the event that one item
[Pthe entire bid will be considered non-responsive. Additionally, if a bidder enters a No Bid,
onsidered non-responsive.

carefully consider eachYC D
does not meet such speciTigs
or N/A for any item, they will Bg

11. PRIMARY AND SECONDARY DESIGNATION

Palm Beach County reserves the right to make multiple awards for this solicitation. In the event that this right is exercised,
the lowest responsive, responsible bidder shall be designated primary awardee and the next lowest responsive, responsible
bidder shall be designated secondary awardee. The primary awardee shall be given the first opportunity to perform. The
secondary awardee shall be contacted only after the primary awardee has refused to perform. The primary awardee is
expected to perform all work offered to them, unless they are unable to perform it for lack of resources or technical ability.




Page 9

12. METHOD OF ORDERING (TERM CONTRACT)

A contract shall be issued for a term of twenty-four (24) months or until the estimated amount is expended, at the discretion of
the County. The County will order on an "as needed” basis.

13. F.O.B. POINT

The F.O.B. point shall be destination. Exact delivery point will be indicated on the term contract delivery order (DO). Bid
responses showing other than F.O.B. destination shall be rejected. Bidder retains title and assumes all transportation
charges, responsibility, liability and risk in transit, and shall be responsible for the filing of claims for loss or damages.

14. ADDITION / DELETION OF DELIVERY LOCATIONS

Palm Beach County reserves the right to add or delete delivery locations during th B of the contract at its sole discretion

upon fourteen (14) calendar days written notice.

15. SAMPLES (UPON REQUEST)

be used in addition to
o the County will return

items. SampleS§

Bidders shall provide, without cost to the County, samples of req s
i pecifications.  Upon reg

documentation provided by a bidder to show compliance to tech
undestroyed samples to the unsuccessful bidders, at the bidde :
bidder's name, manufacturer's brand name and number, bid n g & hreturn of samples
must be received with the sample and shall include return ir S [ o e of carrier. If
these instructions are not received, the commodities shall be disp&g e

16. ESTIMATED EXPENDITURES

The anticipated term of the contract to be awarde{ e is bid i -four (24) months. The anticipated value
during the contract term is $680,000. Palm Beach\@ i g & ight Wgisrease or decrease the anticipated value as

necessary to meet actual requirements, and to rebigERr thCNGEERg 2 ervices at any time after the anticipated

$24) months with the option to renew for three (3) additional
f twenty-four (24) month period. The option for renewal shall
Bterms and conditions adhered to with no deviations.

The successful bidder shall be g
twelve (12) month periods. &
only be exercised upon mySss

b periods, the County may consider a single annual price
: Bbor, Bureau of Labor Statistics Consumer Price Index
P(NSA o http://www.bls.gov/cpilhome.htm, At the County=s sole
¥ calculated by usTY@@fe appropriate annual percentage as provided by the Bureau
Roor less than 30 days prior to the first day of the renewal term.

At the beginning of each o8
adjustment to the unit price(H

Bhe CPI-U increase will be carried out two (2) decimal points when

18. INSURANCES

P 8 Wccessful bidder to provide evidence of the following minimum amounts of insurance
coverage to Paim Beach Q@@ lo Purchasing Department, Attention Buyer, 50 South Military Trail, Suite 110, West Palm
Beach, Florida 33415. Durig@e term of the Contract and prior to each subsequent renewal thereof, the successful bidder
shall provide this evidence to the County prior to the expiration date of each and every insurance required herein.

It shall be the responSigly

Commercial General Liability Insurance. Successful bidder shall maintain Commercial General Liability Insurance, or similar
form, at a limit of liability not less than $500,000 Each Occurrence for Bodily Injury, Personal Injury and Property Damage
Liability. Coverage shall include Premises and/or Operations, Independent Contractors, Products and/or Completed
Operations, Personal Injury/Advertising Liability, Contractual Liability and Broad Form Property Damage coverages.
Coverage for the hazards of explosion, collapse and underground property damage (X-C-U) must also be included when
applicable to the work to be performed. This coverage shall be endorsed to include Palm Beach County as an
Additional Insured.
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Business Auto Liability Insurance. Successful bidder shall maintain Business Auto Liability Insurance at a limit of liability not
less than $500,000 Combined Single Limit Each Accident for all owned, non-owned, and hired automobiles. (In this context,
the term “Autos” is interpreted to mean any land motor vehicle, trailer or semi trailer designed for travel on public roads.) In
the event successful bidder neither owns nor leases automobiles, the Business Auto Liability requirement shall be amended
allowing successful bidder to maintain only Hired & Non-Owned auto Liability. If vehicles are acquired throughout the term of
the contract, bidder agrees to purchase “Owned Auto” coverage as of the date of acquisition. This amended requirement
may be satisfied by way of endorsement to the Commercial General Liability, or separate Business Auto coverage form.

Workers' Compensation and Employer's Liability Insurance. Successful bidder shall maintain Workers' Compensation &
Employer’s Liability Insurance in accordance with Florida Statute Chapter 440.

A signed Certificate or Certificates of Insurance, evidencing that required insuranc
successful bidder in the types and amounts required hereunder shall be tra
Company/Agent within a time frame specified by the County (normally within 2
required insurance shall render your bid non responsive.

ges have been procured by the
to the County via the Insurance
ys of request). Failure to provide

liability, when applicable),
to include Palm Beach

Except as to Business Auto, Workers’ Compensation and Employer's
said Certificate(s) shall clearly confirm that coverage required by thg
County as an Additional Insured. ‘

Further, said Certificate(s) shall endeavor to provide ten (10 R i i i dverse change,
canceliation or non-renewal of coverage there under. ' :

It is the responsibility of the successful bidder to ensure that allNgg
throughout the term of the contract. Faiture to paintain the requirc@g
Successful bidder shall agree to provide the Courgiith at least ten (10) B
material change to the insurance coverages. All Kgil & Eanust be acceptolg
of coverage and acceptability of the insurers provid{EEOVoRgE iy,

f ¥ cc shall be considered default of contract.
B orior notice of any cancellation, non-renewal or
5 and approved by County as to form, types

Bidder shall agree that all insurance coverage requiredg =




SPECIFICATIONS
BID #11-029/KM

MEALS, CATERED, HEAD START PROGRAM,
TERM CONTRACT

PURPOSE AND INTENT

The sole purpose and intent of this Invitation for Bid (IFB) is to secure firm, fixed pricing g8 Bstablish a term contract for food

catering services for Palm Beach County Head Start on an as needed basis.
GENERAL

All meals provided shall meet the Minimum Food Specifications set forth by th i & ent of Heaith.

specifically identified in the technical specifications, such ma i i e and grade for
the purpose. All material, workmanship, and equipment shall baggss Y S ot

Successful bidder shall give every opportunity and strong consideraggs @ IOy ment opportunities arising as a result of
this contract to current County employees subject tg :

SCOPE
All centers are scheduled to be open approximatelygs . The successful bidder(s) shall be
provided a calendar of scheduled school days prior & dar is subject to change and is for

informational purposes only. Any revisiaas will be provid itipgEERGENg || hidd®r(s) during the contract period.

Meal components and quantitigfeege

TECHNICAL SPECIFIC

% hment #2. On specific days, inserts to the menu are
¥ from the Florida Department of Health. Several holiday
@franged upon mutual agreement between the bidder and

Meals shall be provided acy :
provided. Menu items may be 3¢&

M year and Ve
necialist.

B c provided per child are indicated on the cycle menu and shall meet USDA
Bl have prior written approval by Community Services Nutrition Services

' Any substitutions '
oy approval shall be received at a cost to the successful bidder(s) which

B bstitutions made

All food items S inimulEbecifications as set forth by the Florida Department of Health (additional information
will be provided 3§ I The County reserves the right to request the use of its own tested standardized
recipes for certain & X uccessful bidder(s) may be required to supply its own recipes for inspection upon
request. :
~ The following items shall b fled as specified:

All bread, cereal, cracker, and cookie products shall be made with whole grain or enriched flour or meal as the primary
ingredient.

Al fruits, juices, and vegetables shall be USDA Grade A/Fancy. Vegetables shall be frozen uniess otherwise indicated on
menu. Fruits may be canned (except where fresh is indicated on menu) and shall be packed in water, or natural juice. All
fruit juices shall be 100% full-strength and pasteurized. All fresh bananas are to be delivered one (1) day prior to serving
and shall be green tipped. Fresh fruit shall include: cantaloupe, honey dew, watermelon, strawberries and fresh seasonal
fruit, including but not limited to pears, peaches & kiwis.
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Milk shall be fluid, pasteurized and fortified with Vitamin A and D, 1% white milk for pre-school age children and whole milk
for toddlers. Cheese shall be natural or processed with not more than 3.9% moisture. Cheese food is not acceptable. Yogurt
shall be low-fat vanilla and may not contain artificial sweeteners.

Meat, poultry, and eggs shall be procured from USDA inspected facilities. Ground chuck and luncheon meats shall be at
least 85% lean. Luncheon meats and frankfurters (if by special request) may not contain pork or cereal fillers. Chicken shall
be USDA Grade A and from fryers with weight no less than 2 pounds, 4 ounces. Chopped ham, turkey ham, chicken roli,
and turkey roll shall not be used. Tuna shall be Grade A, chunk light, packed in water and shall be U.S. Government
inspected. Eggs shall be USDA Grade A medium. Fish shall be Islandic, Cod or Pollock only and bear USDC and U.S.
Grade A shield on packaging; batter shall be crunchy type breading pared baked. Fish sggiares or sticks shall be 100% fish
fillets with no fillers. The fish product shall also have the Child Nutrition Label. Pean £ e shall be made from Grade A
peanuts and of a smooth, thick, consistency. Chicken nuggets or patty shall be 1008 (Yot of chicken no fillers and have
the Child Nutrition Label. Entrée or combination food items shall have Child Nutrifg 88bel. The Child Nutrition Labels shall
be on file at the Suppliers office and a copy forwarded to the Senior Nutrition Spgfs Before being served.

Butter shall be supplied in portioned control lots to each site for use with bre3ggr ¢ hwaffles. Butter shall be 100%
dairy product, no salt. =

Salt and sugar are NOT to be used in the preparation of any food "

Baby food shall contain no fillers. Formula shall includeg - 3 i bimilac products,
Prosobee, Isomil, Nutramigen, Alsoys, Pediasure, Isomil, etc. ; 21 < onthly orders.

le menu. In some cases, a two (2) day

Box lunches (Attachment 4) may be periodically required in place ,
omponents and quantities:

delivery notice may be requested. Each box lunch ghall consist of the 18
Meat - 1 %2 oz. roast beef, grilled chicken, turkey, Sl shall be individually wrapped).
Vegetable — % cup carrot and celery sticks.
Fruit — small fresh orange, apple, or b g
Bread ~ 2 slices sandwich breg@s

Milk — ¥ pint 1%
Condiments — mayonnaise,

% nent of Health. o Pounty reserves the right to obtain meals from the secondary
§ess cost shall be charged to the primary bidder, as well as the reimbursement rate

Three (3) compaltgs B8 drinking cups, forks, teaspoons, and knives SHALL meet the minimum standard as
set forth by the Palrfgigsa e and Regulations Governing Child Care, Article X1 5, “Preparation & Food Service
Requirements”. S

All single service product L eal services shall be provided by the successful bidder(s). Bid prices submitted shall be
inclusive of these items. It is e responsibility of the successful bidder(s) to keep all centers well-stocked with a minimum of
three (3) day supply of these items at all times.

The successful bidder(s) shall be willing to upgrade the quality of the products at no additional charge, as the County deems
necessary throughout the contract period. Samples of all single service utensils accepted at the time of bid award shall
constitute the minimum level of performance during the term of the contract. All items shall meet the USDA minimum for
standard or service.

Styrofoam products shall not be acceptable.




FOOD ORDERING

The number of child and adult meals required is dependent upon enroliment and staffing of centers. Meal orders shall be
placed on a weekly basis for those planned on the cycle menu. Orders for special menus (Thanksgiving, Christmas, Black
History week, etc.) will be placed one (1) week in advance of the scheduled delivery. A minimum of two (2) days notice will
be given for box lunch orders for field trips.

FOOD PREPARATION

¥ as required by state and local

Menu items shall be prepared under properly controlled temperatures and sanitary congas
je present during food preparation

health standards. The County and the Florida Department of Health reserves the righ
times, both prior to award and during the contract period.

Standardized recipes shall be used/and available for on site evaluations

apliance with the required meal
component amounts as specified in Technical Specifications. ,

FOOD DELIVERY

s scheduled on the

Be reimbursement
e sessions are
r than 9:00 a.m.

Lunch and snack shall be delivered to the centers between 7:38
cycle menu. Meals delivered after 10:30 a.m. shall be receiygs
rate for each meal. Breakfast shail be delivered prior to the O
required for any sites, food shall be delivered no later than 10:00 3
Sandwich components shall be delivered prior to the day scheduled '8

e transportation and delivery of food. The
b re at all times, until delivery. Refrigerated

the proper temp
P s Jood shall be such quality that it appears

appetizing upon serving. Food delivered above 41° Fig
be received at a cost to the successful bidder(s) to inCREs

5 % oz Heavy Duty Sourf

Hot food shall be delivered in bulk in aluminum disposable steam table pans, Ecko brand 6050 or 6132, as required by each
center. The pan shall be covered with a fitted aluminum lid, not aluminum foil. Additionally, a layer of pastry paper shall
separate the food from the aluminum lid. The successful bidder(s) shall supply, as necessary, a maximum of thirty (30) 3-
compartment steam tables or comparable food shipping and storage containers for use at centers which are not equipped to
store hot food. Steam tables shall remain the property of the successful bidder(s). The successful bidder(s) shall maintain
these tables or comparable food shipping and storage containers in proper working order according to state and local safety
and sanitation codes.
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All food containers shall be individually labeled with the center name, food item enclosed, the number of portions, category of
portion, portion size, day of usage, weight, and total quantity. The successful bidder(s) agrees to provide the proper serving
utensils to ensure portion control, including No. 8 and No. 16 serving scoops, long handled spoons, slotted spoons and
tongs. Daily sanitation of these utensils shall be the responsibility of the successful bidder(s) in accordance with the State of
Florida Department of Health standards.

When box lunches are required, the accompanying milk shall be provided in iced coolers.

RECEIVING

ltems delivered shall be unloaded and placed in the appropriate center area by the
itemized invoice shall be provided for each order received. The County reserves th
comply with the requirements and specifications of this contract, or receive suchg
which includes the reimbursement rate.

ssful bidder(s). A numbered,
refuse any item which does not
a cost to the successful bidder(s)

PRODUCTION RECORDS

e contract period. The
These records shall

The successful bidder(s) shall have on file by facility, by day, progs records through
production record shali include: the number of portions, food item PBortions, and total weig
be for auditing purposes on an annual basis. '

SPECIAL DIETARY MEALS

Ese dietary needs shall include: low fat, low
§on, gluten free, diabetes, vegetarian, etc. In

The successful bidder(s) shall provide meals to meet individual dieta
sodium, modification in consistency and texture, lactose free, proteing
some cases, a one (1) day delivery notice may (e &l be tailored to meet the individual needs as
necessary. The complete special diet meal shail B : S8 individual plate or container with the child’s
first name and first initial of the last name written &g Y £ W the plate. All food components shall be
delivered on a labeled plate for a special diet evenyggs . - are being served on the regular cycle
menu. More than one labeled plate can be used ¥
separated.

See Exhibit #2 for a list of Nutrition Activity items. The
their analysis for price quotation.

& ihat is altered to meet individual dietary needs. These dietary needs shall include:

BB1cd upon request from Community Services Nutrition Services Specialist. The meals
= ¥ month from September through May of each program year. The meal component
shall be consistent butggamlimitg e menu as outlined as Exhibit # 1 (Menus Parent Activity) and Exhibit # 1A (Parent

LOCATIONS/DAILY SERVICE
See Attachment 6.




Attachment 1

Palm Beach County Head Start / Early Head Start follow meal pattern guidelines set by the United States Department of
Agriculture (USDA) in accordance with the chart on the next page. Breakfast, lunch, and an afternoon snack are served to all
children every school day. Following the guidelines from the USDA and the Head Start Performance Standards ensures that
children receive 1/2 to 2/3 of their Daily Nutritional Requirement in the form of heaithy, nutritious meals and snacks which are
low in fat, sugar and salt, and high in nutrients, vitamins and minerals.

Child and Adult Care Food Program Meal Pattern for Children*
MEALS Foods Agetupto3 Age3uptob
BREAKFAST Juice*or Fruit or Vegetable 114 cup (2 oz} 12 cup({do02.)
T Bread or - 1/2 slice 112 slice
 Cold or - 14 cup or 143 021 13 cup ar /2 oz, |
Cooked Cereal | 174 cup 14 cup ;
Fluid Milk 1/2 cup (4 oz.) 3/4 cup (6 0z.)
J - Meat, Poultry, Fish or 1 oz, 1172 oz.
LUNCH Cheese ot 1oz 112 oz,
Egg {large) or 1 egg 1 egg
Cooked Dry Beans/Peas or 144 cup 38 cup
Peanut Butter , 3 Thsp.
Fruils and/or Vegetable (Must serve 14 cup 12 cup
2 different varieties .
Bread ar 1/2 slice 142 slice
Cacked pasta or noodles or 144 cup | 1/4 cup
Cooked Cereal Grains 1/4 cup 1/4 cup
Fluid Mitk 12 cup (4 oz.) 3/4 cup (B oz}
Juice* or Fruit or Vegetable 12 cup {4 oz} 12 4 0F,
SNACK Meat/Meat Alternate 172 0z, 12 oz.
(Serve 20f4 Peanut Butter or 1 Thsp.
, , Yoguri 40z 402
components) Bread or 1/2 slice 1/2 slice
Cold or
Cuooked Cereal or 1/4 cup 1/4 cup
Cooked pasta or noodles 174 cup 1/4 cup
Fluid Milk 112 cup (402} 112 cup (4 0z.)

* A separate Child and Adult Food Program Meal Pattern exist for Infants (birth to 11 months of age).
* Juice must be 100% juice. Juice may not be served at snack if milk is the only other component.
~ 1/4 cup (volume) or 1/3 ounce (weight) whichever is less.

1/3 cup (volume) or 1/2 ounce (weight) whichever is less
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Attachment 1A

Additional Food Component Requirements

Fiuid Milk:

After the child's first birthday and prior to the second birthday, whole milk must be served.
After the child's second birthday, low-fat or fat free milk must be served.

Vegetable or fruit or juice:

Vegetable or fruit juice must be full-strength, pasteurized and 100% juice. Unless orange or
grapefruit juice, it must also be fortified with 100% or more of Vitamin C.

Fruit juice must not be served more than once a day..

Fresh, frozen or canned vegetables and/or fruits must be served at least twice a week on the
breakfast menu and twice a week on the snack menu.

Please note: For those centers that claim two (2) snacks and one (1) meal, instead of two (2)
meals and one (1) snack, fresh, frozen or canned vegetables and/or fruits must be served at least
twice a week al each snack time.

Good vitamin A sources must be served a minimum of twice a week and must come from
vegetables and fruits.

Good vitamin C sources must be served daily and must come from vegetables and fruits or fruit
juice.

Less than 1/8 cup of vegetables and fruits may not be counted to meet the vegetable/fruit
component.

Grains/breads:

]

Grain/bread food must be whole-grain or enriched or made from whole-grain or enriched meal or
flour. Bran and germ are counted as enriched or whole-grain meals or flours. Cornmeal, comn
flour, or corn grits must be designated as whole or enriched to be creditable.

Only ready-to-eat breakfast cereals containing ten (10) grams of sugar or less per serving as
stated on the Nutrition Facts label are allowed. Cereals with more than ten (10) grams of sugar
per serving shall not be considered sweet grain/bread foods. _ _
Breakfast cereals are creditable if the ingredient statement shows that the primary grain ingredient
is whole grain, enriched flour or meal, bran or germ.

Sweet grain/bread foods must be whole grain or made with enriched flour or meal and may be
credited as a bread serving at breakfast and snack only. Prepackaged grain/bread products must
have enriched flour or meal or whole grains as the first ingredient listed on the package.

No more than two (2) sweet grain/bread breakfast items and no more than two (2) sweet
grain/bread snack items may be served per week (not to exceed four (4) sweet items per week).
Please note: Regardiess of how many different types of snacks you offer (i.e. moming shack,
afternoon snack, and evening snack) - your CCFP menu must not contain more than two (2)
sweet grainfbread snack items per week.

Meat or meat alternate:

Commercially processed combination foods (convenience entrees - frozen or canned) must have
a CN label or manufacturer's analysis sheet stating the food component contribution to the meal
pattern.

« A serving of cooked dry beans or peas may count as a vegetable or as a meat alternate, but not

as both components in the same meal.

“*Please note that donated foods shall not be used to contribute to the meal pattern
requirements™



08-16-10

10-11-10

12-06-10

ATTACHMENT 2

Cycle Menu “B”

03-28-11

08-23-11

07-18-11

CENTER NAME

Refer to Child Care Food Program meal Pattern for Children when planning portion sizes for age groups, specified in this bid.

Milk must be servad with each breakfast, lunch and supper meal.

Milk must be served with snack as indicated.

Page 17

Page 1 of 9

PALM BEACH COUNTY HEAD START f EARLY HEAD START

Between a child’s first and second birthday, whole milk must be served. After age 2, it is required that lowfat (15) or fat free milk be served.

WEEK ONE MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST )
Apple Juice Orange juice Fresh QOrange Slices Grape juice Seagsonal Fresh Fruit
Comfiakes Banana Muffin Cinnamon Raisin Bagel Special K Cinnamon Roll
Milk Mitk Cream Cheese English Muffin Mitk
Milk el
jely
Milk
LUNCH
Ham Lasagna (Ground Beef) Bakead Chicken *Breaded Figh Tacos
Roll 1 serv.=1% oz, mtimt alf. Rice Ketchup (with hard shell &
Nood) And 1 bed. For 1-8 yr, olds o sat Rol Biscuit Ground heef}
g?egen O[;eaiz _Il_talir:mstreiatf:j Whol mﬁat : Baked Beans 1 sene. = 1‘f£bnr1dUm1 alt. and 1
ossed caia 5% C ruit Salad . ,
Sweet Potatoes {lettuce, Tomalo, Cucumbet) P’eaps eﬁchzgots &DIGRiPES) Shredded Cheese
Milk i_owfat Ranch Dressing Mifk Milk {102)
Pears ' Shredded leftuce and
Milk diced Tomalto
Milct Salsa
Spanish Rice
Mexican Corn
Milk
SNACK
Qatmeal Cookie Yogurt String Cheese Banana Assorted Crackers
Mtk Flavored 4 oz cup Fruit Cocktail Plain Graham Crackers Tuna Salad
Animal Crackers (ND GRAPES)

*Requires a Child Nutrition (CN) label. When a drink is not specifically listed with a snack, water is recommended as a beverage. (Note: Water is NOT a crediable

food item)

Effective FFY 2010-2011

Serv.= serving; mt/mt ait.= meat/meat alternate; brd. = bread; veg =vegetable
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Cycle Menu “B”
08-24-10  10-18-10 12-13-10 020711 04-04-11 05-30-11  07-25-11 PALM BEACH COUNTY HEAD START / EARLY HEAD START
CENTER NAME
Refer ta Child Care Food Program meal Pattern for Children when planning portion sizes for age groups, specified in this bid,
Milk must be served with each breakfast, lunch and supper meal. Miik must be served with snack as indicated.
Between a child’s first and second birthday, whole milk must be served. After age 2, it is required that lowfat (15) or fat free milk be served.
WEEK TWO MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST
Biended 100% Juice Fresh orange Wedges Peaches Grape Juice Apple Juice
Cornflakes 1 slice of Raisin Bread English Muffin Blueberry Muffin Crispix Cereal
Milk {piain, no icing) jelly Milk Milk
Buttar Miik
Milk ‘
LUNCH
*Chicken Nuggets *Ravioli Chicken & Noodies Cheeseburger on Bun Sliced Ham & Cheese
Barbecue Sauce 1 slice of Garlic Bread 1 serv. = t¥2 mtimt alt, and 1 Mustard, Lowfat Mayo & Sandwich
Whole Wheat Roll Green Peas brd Ketchup 1 serv. = 114 mbmt alt, and 1
Mashed Polatoes Paars Corn Bread Lettuce, Tomato, Pickle brd
Cooked Baby Carrots Milk prooeol Green Beans Mustard, Lowfat Mayo
Milk ' itk Peaches Lettuce,_ Tomato &
Milk Pickle
Baked Beans
Pineapple Tidbits
Milk
SNACK
Vanilla Wafers Graham Crackers Cheese Crackers Fruit Cocktail Blueberry Muffin
Applesauce Milk Orange Juice (NO GRAPES) Mitk
Animal Crackers

food dem)

Effective FFY 2010-2011

Serv,= serving; mbmt alt.= meat/meat alternate; brd. = bread; veg.=vegetahle

*Requires a Child Nutrition (CN} label. When a drink is not specifically listed with a snack, water is recommended as a beverage. (Nate: Water is NOT a creditable




08-30-10 10-25-10

12-20-10 02-14-11

04-11-11  06-06-11

ATTACHMENT 2

Cycle Menu “B”

08-03-11
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PALM BEACH COUNTY HEAD START / EARLY HEAD START

CENTER NAME

Refer to Child Care Food Program meal Pattern for Children when planning portion sizes for age groups, specified in this bid.

Milk must be served with each breakfast, lunch and supper meal

Milk must be served with snack as indicated.

Between a child’s first and second birthday, whole milk must be served. After age 2, it is required that lowfat (1%} or fat free milk be served.

WEEK THREE

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST
Orange Juice Banana Blended 100% Juice Orange Wedges Cantaloupe Cubes
Cinnamon Toasters Toasted English Muffin Crispy Rice Cereal Cinniarnon Roill Bagel
ilk Jelly Blueberry Muffin Milk wicream cheese
Mitkc Milk Milk
LUNCH
Sloppy Joe Turkey and Cheese Sandwich Barbecue Chicken Spaghetti & Arroz con Pollo
Bun on W{?‘?L?nm‘:fi‘:ﬁ Ata Rice Meat Sauce 1 slice of Cuban Bread
Mixed Vegetables 1% oz, mtmt alt. italian Green Beans {with Ground Peas & Carrots
Peaches And 1 bed. Far 1-8 yr. olds) Biscuit Beef) Plantains
Milk Lowfat Mayonnaise & Applesauce 1 sery. = 1Vamimt alt. and 1 Milk
Mustard Milk brd
Bell Pepper Btrips Italian Bread
Tater Tots Tossed Salad
Milk {Lettuce, Tomato,
Cucumber)
l.owfat French
Dressing
Pears
Milk
SNACK
Granola Bar Fish Shaped Crackers Cheese Slice Assorted Crackers Fresh Broccoli and
ik {1 svg. = 20 grams for Soft Tortilla Fruit Cocktail Cauliflower Florets
all ages) {(NO GRAPES) Cheese Sauce
Grape Juice Cheese Crackers

food tem)

Effective FFY 2010-2041

Serv.= serving; mtimt ait.= meat/meat alternate; brd. = bread; veg.=vegetable

*Requires a Child Nutrition (CN} label, When a drink is not specifically listed with a snack, water is recommended as a baverage. [Note: Water is NOT a creditable
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ATTACHMENT 2
Cycle Menu “B”
09-06-1¢  11-01-10 12-27-10  02-21-11 04-18-11 06-13-11 08-08-11 PALM BEACH COUNTY HEAD START / EARLY HEAD START
CENTER NAME

Refer to Child Care Food Program meal Pattern for Children when planning portion sizes for age groups, specified in this bid.

Milk must be served with each breakfast, lunch and supper meal. Milk must be served with snack as indicated.

Between a child’s first and second birthday, whole milk must be served. After age 2, it is required that lowfat (15) or fat free milk be served.
WEEK FOUR MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST

Orange Juice Pears Orange Wedges Grape Juice Apple Juice
Cornflakes Blueberry Muffin Crispy rice cereal Bagel English Muffin
1 slice of Raisin Bread Mitk Milk Jelly jelly
{plain, no icing) Milk Milk
Butter
Milk
LUNCH
' *Breaded Park Pattie Turkey Tetrazzini Hamburger Patty with Chicken and Vegetable *Fish Sticks
Gravy 1 serv. = 12 mtfmt alt. and 1 Cheeése Str Fry Katchup
Biscuit brd Bun 1 sery = 1% mifmt alt. and 1 Roll Green Beans
Cooked Carrots Roll Lettuce, Tomato, Pickle brd Oven Fries
Mash Potatoes BB“"‘” i Mustard & Ketchup Brown Rice Fresh Seasonal Fruit
Milk __oroccoll Baked Beans Banana (No Grapes)
Pineapple Tidbits Peaches Mitk Milk
SNACK
Graham Crackers Vanilla Wafers Yogurt Fruit Salad Turkey (Cubed or
Applesauce Milk Flavored 4 oz cup (Mo Grapes) Sliced)
Animatl Crackers Cinnamon Bread Assorted Crackers
{no icing}

food item)

Effective FFY 2010-2011

Serv.= gerving; mt/mt alt. = meat/meat alternate; brd, = bread; veg.=vegatable

*Requires a Child Mutrition (CN) label. When a drink is not specifically listed with a snack, water is recommended as a beverage. (Note: Water is NOT a creditable
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ATTACHMENT 2
Cycle Menu “B”
08-13-1¢  11-08-10 ‘01-03-11 02-28-11 04-25-11 06-20-11 PALM BEACH COUNTY HEAD START / EARLY HEAD START
CENTER NAME
Refer to Child Care Food Program meal Pattern for Children when planning portion sizes for age groups, specified in this bid.
Milk must be served with each breakfast, lunch and supper meal. Milk must be served with snack as indicated,
Between a child's first and second birthday, whole milk must be served. After age 2, it is required that lowfat (15) or fat free milk be served.
WEEK FIVE MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST
Grape Juice Applesauce Qrange Juice Banana Cantaloupe Cubes
Crispix Cereal Cinnamon Toast Apple Zings Cereal Crispy rice cereal Blueberry Muffin
Banana Bread hitk English Muffin Milk Milk
Milk Jely
Milk
EUNCH
Turkey Roast Harmy *Chicken Strips *Salisbury Steak *Pizza
Whole Wheat Raoll Macaroni & Cheese Biscuit Gravy Cormn
Butter Roll Sliced Tomatoes Cornbread Spinach Salad
Mashed Potatoes Broccoli Tater Tots Butter (Spinach, Tomato,
Mixed Vegetables Black Eye Peas Ketchup Baby Green Lima Cucumber)
Pears Pineapple Tidbits Fruit Cocktail Beans Lowfat French Dressing
Milk Milk {No Grapes) Peaches Fruit Cocktaii
Milk Milk (No Grapes)
Mitk
SNACK
; Pita Bread Graham Crackers Qatmeal Cookie Assorted Crackers Granola Bar
’ Cheese Slice Orange Wedges Milk Fresh Broccoli Florets Milk
L.owtat Ranch Dressing

*R_equires a Child Nutrition (CN) label. When a drink is not specifically listed with a snack, water is recommended as a beverage. (Note:

food item)

Effective FFY 2010-2011

Serv.= serving; mtfmt alt.= meavmeat alternate; brd, = bread; vag.=vegetable

Water is NOT a zreditable
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EARLY HEAD START INFANT MENU 2010 - 2011
Child and Adult Care Food Program Meal Pattern for Infants
MEALS FOQODS BiRTH ~ 3 MONTHS 4 -7 MONTHS 8 ~11 MONTHS
BREAKFAST infant Formula or Breastmilk 4 - 8 Fluid ounces 4 - § fluid ounces 6 - 8 fluld ounces
Strained Fruit and/or Vegetable NO NO 1 -4 Thsp.
Infant Cereal NO 0~ 3 Tbsp. (Optional) | 2 -4 Thsp.
LUNCH infant Formula or Breastmilk 4 - 6 fluld ounces 4 - 8 fiuid ounces 6 — 8 fluid ounces
Strained Vegetable and/or Fruit NO 0 -3 Thsp. (Optional) | 1-4 Thsp.
infant Cereal and/or: NO 0 = 3 Thsp. (Optional) 2 - 4 Thsp. and/or
-8trained meat, fish, poultry, egqg yolk, cooked dry | NO NO 1-4 Thsp. or:
beans/peas or:
-Cheese or; NO NO % - 2 ounces or:
-Cottage Cheese, chesse food, or cheese spread NO NO 1 -4 ounces
SNACK infant Formula or Breastmilk or: 4 - 6 fluid ounces 4 - 6 fluid ounces 2 — 4 fluid ounces or
Fuil Strength Fruit Juice NO NO 2 - 4 fluid cunces
Bread or Crackers NO NG Optional: 0 - %4 slice
0-2

There is not a menu for infants up to three months in age begause they receive only breastmilk or formula. The meal pattern for this age group is listed above

and follows the USDA Child Care Food Program guidelines.
infant Formula and dry infant cereal shall be iron- fortified.
.. Bread and bread alternates shall be made from whole-grain or enriched meal or flour.

~ Food should be the texture and consistency appropriate for the age of the infant and may be served during a span of tima consistent with the infant's eating

habits,

T Honey is not to be served or used in food servad to infants less than one year of age.




PN

HEAD START/EARLY HEAD START AND CHILDREN’S SERVICES

EARLY HEAD START MENU FOR AGES 4 MONTHS TO 7 MONTHS OF AGE
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@

2010/2011
Note — These are minimum requirements.
MONDAY BREAKFAST JUESDAY BREAKFAST WEDNESDAY BREAKFAST THURSDAY BREAKFAST FRIDAY BREAKFAST

Breastmiltk or Iron Fortified
Formula {4 to B8 QUNCES)

infant Rice lron Fortified
Cergal {1 to3 Tbsp.)

Breastmilk or iron Fortified
Formula (4 to 8 QUNCES)

Infant Qatmeal iron Fortified
Ceraal (1to 3 Tbsp)

Braastmilk or Iron Fortified
Fosmula {4 to B DUNCES)

Infant Rice iron Fortifled
Cereal {1 to 3 Thsp)

Broastmilk or lron Fortified
Formula (4 to 8 QUNCES)

Infant Oatmeal Iron Fortified
Cereal {1to 3 Thsp.)

Breastmilk or iron Fortified
Formula (410 8 QUNCES)

Infant Rice fron Fortified
Cereat (1 to3 Thsp.}

MONDAY LUNCH

Breastmilk or lron Fortified
Formula (4 to B QUNCES}

infant Oatmeal Iron Fartified
Cereal (1to3 Thesp.)
Green Beans (1 to 3 Thsp.)

Peaches (1 to 3 Tbsp.)

TJUESDAY LUNCH

Breastmilk of iron Fortified
Formula (4 to 8 QUNCES)

infant Rice tron Fortitied
Cergal (1to 3 Thsp.}
Green Peas: (1 to 3 Tbspd

Applesauce {1to3 Thap}

WEDNESDAY LUNCH

Breastmilk or lron Fortified
Formula {4 to 8 QUNCES)

Infant Gatmeal Iron Fortified
Cereal {1to3Thsp)
Carrots {1 to 3 Thap.}

Banana (1 to 3 Tbsp.)

THURSDAY LUNCH

Breastmilk or iron Fortified
Formuta (4to 8 OUNCES)

infant Rice Iron Fortifiad
Cereal (1 to 3 Thsp.)
Squash (1 toc 3 Thsp.)

Pears (1to3Thep)

FRIDAY LUNCH

Breastmilk or lron Fortified
Formula (4 to B OUNCES)

infant Oatmeal Iron Fortified
Cereal (1to 3 Thsp.}

Swaet Potatoes (110 3 Thsp.)

Apples & Pears (1 to 3 Thsp.}

MOKDAY SRACK

Braastmitk or iron Fortified
Formula {4 to € QUNCES)

TUESDAY SNACK

Braastmitk or lron Fortified
Formula (4 to 6§ QUNCES)

ESDAY BNACK

Breastmitk or iron Fortifled
Farmula (4 to 6 QUNCES)

THURSDAY SNACK

Breastmitk or (ron Fortified
Formula (4 to 6 OUNCES)

FRIDAY SNAC

Breastnilk or lron Fortified
Formula (4 to 6§ OUNCES)

&




Mote — These are minimum
fro o T S

A

HEAD START/EARLY HEAD START AND CHILDREN’'S SERVICES

EARLY HEAD START MENU FOR AGES 8 MONTHS TO 11 MONTHS OF AGE

requirements.

2010/2011 WEEK 1
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Monday Breakfast

Breastmilk or lron Fortified
Formula (8 to 8 OUNCES)

Infant Rice lron Fortified
Cereal {2 t0 4 Thsp.)

Bananas (1to 4 Thsp.)

Tuesday Breakfast

Breastmilk or lron Fortified
Formula (6 fo 8 QUNCES)

Infant Oatmeal tron Fortifled
Cereal (2 to4 Thsp.)

Pgaches (1to 4 Thsp.)

gdnasday Breakfast
Breastmitk or fron Fortified
Formula {8 to 8 CUNCES)

Infant Rice tron Fortified
Cereal (2to 4 Thsp.}

Bananas & Mixed Berries {110
4 Tbhsp.}

Thursday Breakfast

Breastmilk or lron Fortified
Formula {6 to § OUNCES)

Infant Oatmeal fron Fortifted
{2to 4 Thsp.¥

Cearsal

Pears {1 to 4 Thsp.)

Friday Breakfast
Breastmilk or Iran Fortifiad
Formuia (6 to 8 QUNCES)

Infant Rice iron Fortified
Cereat (2to 4 Thep.)

Applesauce {1 to 4 Thsp.)

Monday Linch

Breastmilk or Iron Fortified
Formiuzla (6 to 8 OUNCES)

Sweet Peas {1 to 4Thsp.)

Apples/ Blueberries (1 to 4 Thsp.)

Chickenn ({1 to 4 Thsp.}

Tuesday Lunch

Breastmilk or fron Fortified
Formula (6 to 8 QUNCES)
Green Beans (1 to 4 Thep.)

BananafApple/Pear (1 to 4 Thep.)

Veal (1 to4 Tbsp.)

Wednesday Lunch

Breastmilk or fron Fortified
Formula {6 to 8 OUNCES)
Sweet Potatoes (1 to 4 Thsp.)

Pears & Pineapple (1to 4 Tbsp.)

Beaf {1 tod Thsp.)

Thursday Lunch

Breastmilk or Iron Faortified
Formula (8 to 8 QUNCES)

Squash  (1to 4 Thep.)

{1 to 4 Thsp.}

- Steawbarry/Apple/Banana

Turkey (1 to 4 Tbsp.)

Lunc
Breastmitk or Iron Fortified
Formuta (6 to 8 QUNCES)
Peas & Carrots {1 to-4 Thsp.)

Apples & Pears {1 to 4 Tbsp.)

Ham (1to 4 Thsp.}

Monday Snack

Pear Juice (210 4 OUNCES)

Teddy Grahams {4 to 8)

Tuesday Snack

White Grape Juice
(2 to 4 QUNCES])

Wafer Crackars {2 to 4)

Wednesday Snack

Apple Juice (2 to 4 OUNCES)

Vanilla Wafers {2to d)

Thursday Snack

Pear Juice
(2 to 4 CUNCES)

Animal Crackers

(2 to 4}

Eriday Snack

White Grape Juice
(2 to 4 QUNCES)

Graham Crackers (2 to 4)




Note — These are minimum

HEAD START/EARLY HEAD START AND CHILDREN’S SERVICES
EARLY HEAD START MENU FOR AGES 8 MONTHS TO 11 MONTHS OF AGE

requirements.

2010/2011  Week 2
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¥

Monday Breakfast

Breastmilk or ran Fortified
Formula ({6 to § QUNCES)

Infarg Rice fron Fortified

Tuesday Breakfast

Breastmilk or lron Fortified
Formula (6 to 8 QUNCES)

Infant Oatmeal Iron Fortified

Wednesday Breakf

Breastmilk or lron Fortified
Formula (6 to 8 OUNCES)

1 mfant Rice Iron Fortified

Thursday Breakfa

Breastmilk or lron Fortified
Formula (6 fo 8 QUNCES)

Infant Oatmeal iron Fortified

Friday /Breaktast

Breastmilk or tron Fortified
Formula (6 fo 8 QUNCES)

Infant Rice ron Fortified

Cargal {2 to 4 Thsp.) Cereal (2tod Thsp.) Cereal (2to4 Thsp.) Cereal (2tc 4 Thsp.) Ceareal (2to4 Thep.)
Bananas {1 to 4 Thsp.) Pears (1to 4 Thsp.) Pears 8 Pineapgile (1to 4 Thsp) Paachas (1104 Thep.) Applesauce (1 to 4 Thep.)
Monday Lurch Tuesday Lunch Weadnesday Lunch Thursday Lunch Friday Lunch

Breastmilk or ron Fortified
Formula (6 to 8 OUNCES)

Breastmitk or lron Fortifled
Formula (6to 8 OUNCES}

Breastmitk or lron Fortified
Formula (6 to B OUNCES}

Breastmilk or fron Fortified
Formula (6 fo 8 QUNCES)

Breastmilk or iran Fortified
Formuila (6 to 8 OUNCES)

Sweet Potatoes {1 to 4 Thsp.) Mixed Vegetables (1 to 4 Tbsp.) Carrats (1 to4 Tosp.) Squash (110 4 Thsp.} Green Beans (1 ta 4 Thsp.}
Pears & Apples (1to 4 Thsp.) Paaches & Bananas (1 to 4 Thsp.) Bananas, Apple & Pearg (1tc | Apples/Biusberries (1 1o 4 Thsp.) Apricots wf Mixed Fruit
4 Tosp.) {1 to 4 Thsp.)
Chicken (1to 4 Tbsp.) Veal  {1to 4 Thep) Beof {1to4 Thsp.) Turkey (1to 4 Thsp.) Ham (1to4 Thsp.)
Monday Snack Tuesday Snack Wednesday Snack Thursday Snack Friday Snack
Appla Juice Pear Julce White Grape Juice Apple Juice White Grape Juice
(2 to 4 OUNCES) (2 to 4 QUNCES) (2 to 4 OUNCES) {72 to 4 QUNCES) (2 to 4 OUNCES)

Teddy Grahams (4 to 8)

Wafer Crackers (2to 4}

VaniltaWafers (Zto 4}

Animal Crackers {2t0 4)

Graham Crackers {2to 4}

A 4
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Attachment 3

MINIMUM FOOD SPECIFICATIONS

The successiul bidder{s) shall purchase and provide foods according to the following food specifications and Cycle Menu,
Attachment 2. Contract price shall include price of food (including condiments), milk, disposable meal service products,
packaging, utensils, preparation and transportation. The successful bidder(s) shall not be paid for unauthorized menu
changes, incomplete meals, or meals not delivered within the specified delivery time period.

The successful bidder shall ensure that meals are delivered in packaging suitable for maintaining meals in accordance
with local health standards. Containers and overlays shall have airtight closures, be of non-toxic material, and be capable
of maintaining internal temperatures of hot food at or above 135°F and cold foods at or below 41°F,

Menu substitutions shall be made for emergency circumstances only and must be documented by the successful
hidder(s). The successful bidder(s) shall inform the facility of menu substitutions prior to delivery.

A designee(s) of the facility shall ensure adequacy of delivery and meals. and verify food temperatures, before signing the
delivery ticket. Date and time of delivery shall be noted and any cold food product delivered at or above 42°F or any hot

food product delivered at or below 134°F shall not be accepted.

The successful bidder(s) shall maintain records supported by delivery tickets, purchase orders, invoices, production
records for this contract or other evidence for inspection and reference to support payments, and clagims. These records
shall also include cooking temperature and holding temperature logs, storage and transportation temperature logs of all
foods catered to the facilities.

Milk shall meet State and local standards for fluid milk. Shall be pasteurized whole, or reduced fat,
or low-fat, or fat free, or cultured buttermilk. Milk shall contain vitamins A and D at levels specified

by the Food and Drug Administration. ]
Note: Milk shall be served with each breakfast, lunch and supper meal. Between a child's first and

MILK second birthday, whole milk must be served. After the child's second birthday, it is required that low-
fat ar fat free milk be served. If necessary, low-fat flavored milk may be served.
_ _VEGETABLES CANNED FROZEN FRESH
Beans, baked, sauce
BEANS, BAKED containing brown sugar,
ketchup and mustard
sauce, U.S. Grade A or
Fancy.
Beans, Black U.8. Grade A or Fancy
Beans, Garbanzo {J.8. Grade A or Fancy
Beans, Green Cut, 1- % serving, U.S. U.8 No. 1
Grade A or Farncy.
Beans, Lima, Baby U.8. Grade A or Fancoy U. 8. No. 1
Beans, Red Dark or light red, U.S.
Grade A or Fancy,
’ Packed in water
Broccoli U.S. Grade A or Fancy U. S No 1
Broccoli and U.S. Grade A or Fancy L. 5. No. 1
Cauliflower 50% Broccoli ~ 50% )
Cauliflower
! Broccoli, Ready- Florets - 1 to 2-3/4 in. by 1
 to-use to 1-42in., U.8. No.1,
USDA QTV
Carrots Sliced or diced Sliced or diced »
U.S. Grade A._Faney U.S. Grade A Vihole, LS. No.1
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VEGETABLES CANNED FROZEN FRESH
' Carrots, Ready- Baby-cut - 2 in., 38" to
to-use 1116, U.S. N1, from

USDA inspected plant.
Sticks - 334 in. to 4 in,,

9o W', U.S. No.1, from
USDA inspected plant.

Carrot, Plneapplé
& Raisin Salad

Prepared salad pack -
Must be from a USDA
inspected plant.

kemel, golden sweet

Cabbage U.S NO.1 ‘
Cabbage, Ready- Shredded - Green, 1/16
to-use in., U.8. No.1, from USDA
inspected plant.
Salad mix - Shredded
| green cabbage, shredded
red cabbage and carrots
mixed, U.S. No.1, from
USDA inspected plant.
Cauliflower, Florets - 1 to 2-1/2in. by 1
Ready-to-use to 1-12in., U.S. No.1,
USDA QTV
Celery U.S. Extra NO1
Celery, Ready-to- Sticks - % in. by 4in., U.S
use No.1, from USDA
inspected plant.
Colesiaw Prepared salad pack -
Must be from a USDA
- . inspecled plant,
Com Vacuum pack, whole

1.8, No 1, with or without

Midwest U.S. Grade A or U.S. Grade A husk
Fancy
Corn, Mexican 1.5 Grade A or Fancy U.S. Grade A
Cucumbers U.8. NO.1
Greens , '
(Collard, Mustard or | ChoPPed, U.S. Grade Aor | US. NO.1
Turnip) Fancy Chopped, U.S. Grade A
Lettuce lceberg head - U.S. Grade

NO.1

Romaine {or cos fettuce)
U.S. Grade Mo, 1

Lettuce, Ready-
to-use

Chopped - Medium,
iceberg, U.S. No.1, from
USDA inspected plant
Salad mix - Chopped

iceberyg lettuce and
romaine, U.8. No.1, from
USDA inspected plant.
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~ VEGETABLES CANNED FROZEN FRESH
Mixed Vegetables U.S. Grade A or Fancy California Style - U.S.
Grade A, broceoli cuts,
- cauliflower florets,
carrot culs
5 Vegetable Blend -
U.S. Grade A, 28%
each corn and canrots,
17% each peas, and
beans, 10% limas
ltalian Vegetables - U.S.
Grade A, IQF sliced
zucchini, caulifflower,
carrot chunks, italian
green beans, lima beans
and red peppers
| Oriental Stvie- U.S.
Grade A, French cut
green beans, broccoli
cuts, onion strips, sliced
mushrooms, diced red
peppers
Okra Cut U.S. Grade Aor U.S NOA1
. Fancy
Peas, Black Eye U S Grade B Monarch or Clemson .S NO.1
variaties, light skin with
dark eye
Peas, Green .S, Grade A or Fancy U.S. Grade A U.S. NO 1
Feas & Carrots U.S. Grade A or Fancy U.5. Grade A tJ.8. NOA
carrots shall not comprise | carrots shall not comprise
less than 25% by weight less than 25% by weight
and peas shall not and peas shall not
- comprise less than 50% | comprise less than 50%
by weight by weight
Peppers, Green and U.S. NG
Red Whole or pre-cut,
Julienne
Pickles, Dill strips Prime Quality, firm, plump
and uniform in size, cut
length wise with kosher
taste
Pickles, Dill slices U. 5. Grade B
Pickles, Sweet chip U. S. Grade B, cross culs
; ar slices
Potatoes Whole or sliced, U. 8 U.S. NO.1
= = Crade A .
otatoes, French 1 ial s for
Fried — Crinkly cut, 53;5“;?;38’;“;:’;““
curls, or shoestring Made from USDA
Grade A Russet
patatoes.
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VEGETABLES CANNED FROZEN_ FRESH
Potatoes, Canned instant
Mashed mashed, pearl-style,

made with vitamin C
and milk substitute or
Dehydrated instant
granules with mikk,

Vitamin C enriched

Potatoes Natural-cut
wedge fries

Uniform cuts, LISDA
Grade A, made from
Russet potatoes.

Potatoes New

Whote or sliced, U. s.
Grade A

Roasted redskin chunks,
IQF, oven prep.

U.8 No1

Potatoes, Patty

Hash brown oval patty, U.
S. Grade A, oven ready, a
serving must equal % cup
or ¥ cup vegetable

Potatoes Rounds

USDA Grade A. Tater
Tots, Gems, Vitamin C
enriched,

Potatoes, Sweet

U.5. Grade A in Light
Syrup

Yam Patties — packed in
USDA inspected plant

U.S. Not

Potatoes Salad

Prepared salad pack —
Must be froma USDA
inspected plant,

Whole, sliced, or
crushed, U. 8. Grade
B or Extra Standard

Salsa Mild, containing all
vegetable w/minor
e amounts of species.
Spinach Copped, Grade A or Copped. Grade A U. 8. No1
Fancy
Squash, Yellow, Sliced, Grade Aor Fancy | U. 8 No1
Summer -
Succotash U.8. Grade A or Fancy U.S. Grade A
carrots shall not comprise | carrots shall not comprise
less than 25% by weight | less than 25% by weight
and peas shall not and peas shall not
comprise less than 50% | comprise less than 50%
by weight by weight
Three Bean Sailad U.8. Grade A or
Fancy, mixture/of-
green beans, wax
beans, and dark or
light red beans,
marinated.
Tomatoes U.S. No 1

Tomatoes Sauce

U. 8. Grade B or
Extra Standard

Vegetable Sticks

Blend of com, carrots,
onions and green
beans are formed into
a uniform “stick”
shape, and then
slightly coated with
crunchy breading. 4
vegetable sticks are
squivalent fo % cup
vegetable requirement.
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VEGETABLES ~ CANNED FROZEN FRESH
Yucca Skinless, pre-cut Roots compietely covered
with bark-like skin, free
from cracks. sliminess or
| mold.
Zucchini Sliced, Grade Aor Fancy | U. S. No 1
Fruit Canned Frozen Fresh
Apples Sliced, regular pack inn U.S. No1

{All varieties)

water, U. 5. Grade A or
Fancy

Applesauce

Unsweetened, regular
texture, natural color
U. 8. Grade A or Fancy

Apricot Halves

Water or natural juice

U.S. Grade A
Bananas Must be delivered to
facility with even bright
, ‘ yellow color, un-bruised
Fruit Cocktail Water or natural juice

U. 8. Grade A
NO GRAPES

Fruit Salad, Ready-to-
serve

Chilled - Flonda Pack.
Salad packed in plants
with continuous USDA
ingpection. Salad to
include orange sections,
pineapple chunks, and

| grapefruit sections.
Grapefruit not to exceed
50%.

Grapefruit
{All varieties)

Sections, U. S. Grade B,
Choice. Whole in light
SYrup.

Fresh - U. 8. No 1

Juice, Ready-to-serve
{(All varieties)

All juice must be 100% fruit or vegetabile juice, USDA Inspected and pasteurized.
All juice must be fortified with 100% or more of vitamin C unless it is arange or
grapefruit juice. Juice must be delivered to the facility

L=

dy fo serve.

Oranges Fresh—-U. S Fancy
{(All varieties) Ghilled -~ U. S. Grade A or
o Fancy ,
Peaches Halves or slices. Yellow, U. S No1
cling stone, in juice. U.S.
Grade B, Choice
Pears Halves or slices. Bartlett, U.8 No1
, U.S. Grade B in juice
Pineapple (Chunks, U.S. Grade B packed in U.S. No1

crushed, or sliced)

i Phili ines or Thailand

juice, product of Hawaii,

Plantains Sliced. Individually Quick | Ripe or green, ready to
Frozen, pre-cooked, | cook
i oven ready.
| Prunes Dried, pitted, whole. U. S. Grade A Small or Medium
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Fruit Canned Frozen Fresh

Seasonal Fresh Fruit

Cantaloupe — "Full slip”
stem end, free from
lumps or soft spots.
Honeydew-— Symmetrical,
firm-not rock-hard, frees
from lumps or soft spots.
Strawberries — U. S. No.
1

Watermelon — With or
without seeds, dull skin,
no fiat sides, has hollow
sound when tapped.

- Grains/Breads

Pre-packaged sweet
items: {grain and Cereal
and Granola Bars,
Cookies, Muffins, Quick
Breads)

Must have enriched flour or meal or whole grain as the first ingredient listed on
the package.

Read-to-eat Cereals

Must contain 10 grams of sugar or less per serving as stated on the Nutrition
Facts Label.

All Other grain/bread
products

| Must meet Grain/Bread Requirement for Child Care Food Program, Exhibit A.

Meat/Meat Alternates
Beef, Breaded country Frozen, fully cooked. CN Label required. Minimum 2.90 oz. patties to provide 1.50
fried patties 0z. meatmeat alternate and 1 serving of bread for children ages 1-5. Minimum

3.88 oz. patties to provide 2.00 oz. meat/meat alternate and 1-1/4 serving of bread
for children ages 6-12. Ingredients: Ground beef not to exceed 30% fat, water,

vegetable protein product, Spices and seasonings. No dried whole e s or MSG

allowed,

Beef, Canned Cubed

Lean meat only, in juice. % inch to 1 inch cubes. USDA inspected

Beef, Ground

[ Beef. round, bulk. frozen: IMPs 136: 80:20 Iean to fat ratio of less than 20% fat.

- Beef, Patties

Frozen fully cooked. CN Label required. Minimum 1.95 oz. flamebroiled beef patty
to provide 1.50 oz. meat/meat alternate for children ages 1-5. Minimum 2.50 oz.
flamebroiled beef patty to provide 2.00 oz. meat/meat alternate for children ages
6-12. Ingredients: Ground beef (not more than 30% fat), water, vegetable protein
product, spices and seasonings. No dried whole & s or MSG allowed.

Beef, Salisbury patties

Frozen, fully cooked. CN Label required. Minimum 2.14 oz. patty to provide 2.00
oz. meat/meat alternate. Ingredients: Ground beef {(not. more than 30% fat), water,

vegetable protein product_spices and seasonings s. No dried whole e s ot MSG

allowed.

Beef, Shoulder Clod
Roast

USDA Grade Good 12-14 |b. Roasts. Frozen. The shouider clod roast is the same
as the IMPs 114 except that the shoulder {cutaneous muscle) shall be removed
when the underlying fat must be trimmed to comply with the surface fat thickness
requirements, The heavy tendans at the elbow end of the cold shall be trimmed
even with the lean and all sides shall be trimmed so that the clod is not less than 17
thick at any point. When smaller toasts are specified, the thick end of the clod shall
be made into one roast and the thin end shall be split length-wise, the ends
reversed and the boned surfaces placed together to produce a uniformly thick
roast. These roasts shall be held intact by tying girth-wise IMPs Item #1444
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Meat/Meat Alternates

Beef, for
Stewing

USDA Standard Grade. IMPs 135A. Cutting with electric saw will be permitted.
Meat with dark discoloration, all bones, cartilage, back strap, exposed large blood
vessels, heavy conneclive tissue and the pre-scapular lymph gland shalt be
removed. The thick tendinous ends of the shank shall be removed by cutting back
until a cross sectional cut shows at least 75% lean. Not less than 75%, by weight,
of the diced pieces shall be of a size which is equivalent of not less than a % inch
cube or not more than a 1 inch cube and no individual surface of these pieces
shall exceed 2 inches in length. This item is the same as IMPs 135 Diced Beef
except that the surface or seam fat of the boneless meat prior to dicing shall not
exceed 1/4inch in any thickness at anyone point. In addition, the fat content of the
boneless meat determined visually shall not exceed 20%. Container to provide
proper labeling and identification and USDA inspection Stamp.

Cheese {Cubed, loaf,

Processed - American, U.S Standard

shredded or sliced) Grade. Cheddar - U.S. Grade A.
Mozzarella - Low moisture, Part skim, 100% natural
cheese.
Swiss - U.S Grade B
Cheese, Cottage Pasteurized, plain - reduced fat, light and fat free or dry curd. USDA

Quality Approved.

Cheese, Pimento

Pasteurized process cheese spread. USDA Quality Approved. 2 oz =1 oz
meat/imeat alternate

Cheese, Sauce

Canned, mild cheddar, USDA Quality Approved, 3 oz =1 oz meat/meat alternate,
1 1/2 oz = 1/2 oz meal/meat alternate

“Chicken, Breaded patty

Frozen, fully cooked. CN Label required. 3.00 oz. patty provides a 2.00 oz
meat/meat altemate and 1 serving of bread. Ingredients: Ground chicken,

vegetable protein product, slices and seasonings. No MSG allowed

Chicken, 8 piece cut

Raw individually quick frozen, ice glazed, cleaned and ready to cook, hand cut
from USDA inspected grade A fryers. Portions shall be cut from 2 to 2%- pound
fryers, without giblets or necks. Average portion weight 4.5 oz. packaged in
heavy-duty poly bags inside legibly labeled heavy duty master cartons. Average
cases weight 27 pounds, 96 portions per case.

Chicken, Drumsticks

Raw individually quick frozen, ice glazed, clean and ready to cook, hand cut from
USDA inspected grade A fryers. Raw portion weight 3.7 oz. plus or minus 174 oz.
Packaged in heavy duty bags inside Legibly fabeled heavy -duty master cartons

Chicken, Nuggets

Frozen, fully cooked. CN Label required. Minimum five 0.60 oz. nuggets to
provide 2.00 oz. meat/meat alternate and 1 serving bread. Ingredients: 100%
chicken. No MSG allowed. The successful bidder must inform the facility of
appropriate serving sizes 4 nuggets 1-5 yr_olds,

Chicken, Strips

Frozen, fully cooked. CN Label required Chick strips are breaded with enriched
flour and made from USDA inspected chicken. Eight strips equal 2 oz. meat/meat
alternate and .75 bread components per portion. Packed 3/5 pound bags per
cases. Approximately 680 strips per 15 pound case. The Successful bidder must

inform the facility of appropriate serving sizes 6 strips 1-5 vr, oids,

Chicken, Thighs (no
backs)

 cartons.

Raw, individually quick frozen, ice glazed, cleaned and ready to cook, hand cut
from USDA inspected Grade A fryers. Raw portion weight 4.1 oz plus or minus Y%

- Jabeled heavy-duty master

Chicken, whole

| Raw frozen, ice glazed, cleaned and ready to cook, USDA inspected grade A

broilers, fryers, or hens. Average portion weight 6-8 Ib. Packaged in heavy duty
poly bags inside Jegi labeled heavy-duty master cartons.

Eggs

USDA inspected Grade A or better, 100% candied. Eggs may be raw in shell, fully
Cooked whole eggs, frozen diced, or broken nomaogenized and pasteurized

Fish, Tuna Canned

Chunk, light, in water, dolphin safe.

Fish, Whiting Portion

3.6 0z, squares pre-cooked, breaded (for oven use only}, USDC Grade "A" 71.3%
fish flesh. No minged. To provide 2 oz. of meat and one serving of bread. USDC
continuous_Government insp ection with JSDC Seal on each box. CN Label
requirad
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Meat/Meat Alternates

Fish, Whiting Sticks

Pre-cooked, breaded (for oven use only) 64.2% fish flesh. To provide .50z. of meat
and .5 serving of bread. No minced. USDC Grade A, USDC continuous inspection
with USDC Seal on each box. Four one ounce sticks per portion. CN Label
required. 160/one oz. sticks per 10# box. The successful bidder must inform
the facility of appropriate serving sizes for ages 1-5 (3 sticks) CN_Label
required

PEANUT BUTTER

NO PEANUTS , PEANUT BUTTER, OR PEANUT PRODUCT TO BE
USED

Pork, Ham

Lean, boneless cured, pressed, skinless - Fully-cooked. Moist heat, Puliman,

approximately 4-1/4" sguare. Must be fully cooked, sectioned and formed.
USDA Inspected and stamped. IMPs #5083.

Smoked ~ Short Shank, Skinned Boned, Rolled and Tie { cured and smoked)
Hams is the same as i-iam, Skmtgg;s__, comgl&telz bonglasa INIPs #505, except

_ . The bongless ham
shall be rolled and 5tfmg tied.
Deli-Style — round or flat buffet.

94% lean.

No binders, fillers or soy allowed. Minimum

Pork, Roast

NGO OTHER PORK
PRODUCT TO BE
USED.

Raw, fresh or frozen. Boston butt, center loin, or glade-end. U. S. Grade No.
1. less that 1 inch backfat thickness.

Turkey, Breast

26% fatbfree, may be §maked

Turkey, Sausage Fully Cooked, Prepared from 100% ground, which is derived from turkey carcasses
NO OTHER TURKEY in good condition. No TVP or fillers. Seasoned and formed to five traditional
PRODUCT TO BE sausage taste and appearance. Cannot exceed 167% fatturkey

USED.

Yogurt Low fat Plain, flavored, sweetened or unsweetened, with fruit -

commercially prepared.

Combination main dish food items must be made from a standardized recipe. A standardized recipe gives the number of
servings, serving size, and minimum meal contribution. Ingredients in these dishes must meet or exceed the minimum
specifications on previous pages. The successful bidder must inform the facility of the appropriate serving size. Note:
FPurchased, pre-prepared products must have a CN label stating the serving size and meal contribution per

Combination Foods
{Processed Foods)

Pizza, Breakfast

Egg Only — Frozen 50/50 part skim mozzarella cheese/cheese substitute blend, to
provide 1 serving grain/bread. 1 oz. meat/meat alternate. CN label required.

{Ham and cheese,
Turkey and cheese)
NO TUNA OR EGG
SALAD

Ravioli Meat or cheese ravioli in tomato sauce, ravicli to provide 1Y% oz. meat/meat
alternated. CN Label required.
Sandwiches Must provide the minimum amount of meat/meat alternate and bread/grain per

serving for children ages 1-5 as specified by the Child Care Food Program Meal
Pattern for Children. Attachment 2. (Children age 1 and 2 shall receive the same
minimum meal pattern amounts as children age 3-5.)

i Note: The successful bidder must deliver sandwiches pre-assembled {nof in

separate, bulk food containers) to facility, unless requested otherwise by the
facility. Condiments may be sent separately.

serving with the exception of tuna salad. The sucsessfui bidder must inform the facility of the appropriate
serving size for CN Lab f . ] LY 1T
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Grains/Breads Requirement for Child Care Food Program
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Refer to A Guide to Crediting Foods regarding criteria for determining acceptable Grains/Breads and minimum

serving sizes.

Exhibit A — Grains/Breads for the Food Based Alternatives on the Child Nutrition Programs

Group A

Minimum Serving Size for Group A

Bread Type Coating

Bread Bticks (hard)

Chow Mein Noodles

Crackers (saltines and snack crackers)
Croutons

1 serving = 20 gm or 0.7 oz.
Y serving = 15 gmor 0.5 oz,
% serving = 10 gm or 0.4 oz.
Ya serving = 5 gmor 0.20z.

Pretzels (hard)
Stuffing({dry note: weight apply to bread in stuffing
Group B Minimum Serving Size for Group A
Bagels 1 serving =25 gmor 0.9 02,
Batter Type Coating % serving = 18 gm or 0.7 oz.
Biscuits Y serving = 13 gm or 0.5 oz,
Breads (white, wheat, whole wheat, French, Y4 serving = 6 gm or 0.20z.
ltalian)

Buns (hamburger and hot dog)
Crackers {graham crackers — all shapes, animal
crackers)

Egg Roli skins, Won Ton Wrappers
English Muffins

Pita Bread (white, wheat, whole wheat)
Pizza Crust

Pretzeis (softy

Rolls { white, wheat, whole wheat)
Tortillas (wheat or corn)

Tortilla Chips (enriched or whole grain)
Taco Shells

Group C

Minimum Serving Size for Group A

Cookies* {plain}

Cornbread

Corn Muffins

Croissants

Pancakes

Pie Crust (dessert pies?, fruit turnovers® and meat
meat/alternate pies)

Waffles

1serving =31 gmor1.1o0z
% serving = 23 gmor 0.8 oz.
Yeserving = 16 gmor 0.6 oz,
Yaserving = 8 gm or 0.3 oz

CORNMEAL AND corn flour and products using
such tems MUST include the words “whole” or
*enviched” on label.

1. Some of the folfowing foods or thelr accompaniments may contain rore sugar. safl andior fat than others. This should be a

cansideration when deciding how often to serve them.

2. Allowed only for supplements {snacks} setved under the CGFP

3. Allowed only for supplements {snacks) served under the CCFP and for breaklasts seeved under the CCFP

4. Refer to program regulations for the approprate serving size for snacks and meals served to children ages 1~ 5 mn CCFP.
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Grains/Breads Requirement for Child Care Food Program cont'd

Group D

Minimum Serving Size for Group D

Doughnuis® (cake and yeast raised, unfrosted)
Granoila Bars® {plain)
Muffins/Quick Breads (all except corn)
Sweet Rull* (unfrosted)
Toaster Pastry*(unfrosted)

1 serving = 50 gm or 1.8 oz,
% serving = 38 gmor 1.3 oz.
% serving = 25 gmor 0.9 oz.
Y serving = 13 gm or 0.50z.

Group E

Minimum Serving Size for Group E

Cookies? {with nuts, raisins, chocolate pigces,

andfor fruit purees)

Doghnuis® {cakes and yeast raised, frosted, or
giazed)

French Toast

Grain Fruit Bars®

Granola Bars® {with nuts, raisins, chocolate
pieces, andfor fruit)

Sweet Rolls? (frosted)

Toaster Pastry (frosted)

1serving=863gmor22oz

% serving = 47 gmor 1.7 oz,
¥ serving = 31 gmor 1.1 oz
Y serving =16gm or 0.6oz.

Group F Minitmum Serving Size for Group F
Cake? {plain, unfrosted) 1 serving =75 gm or 2.7 oz
Coffee Cake® ¥ serving =56 gmor 2.0 oz,

;2 serving = 38 gmor 1.3 oz.
Y. serving = 19gm or 0.7 oz, ,

Group G Minimum Serving Size for Group G

Brownies? {plain)
Cake? (all varieties, frosted)

1 serving = 115 gm or 4 oz.
% serving = 86 gm or 3oz
¥ serving = 58 gm or 2 0z
Vi serving = 29gm or 1 0z,

Group H

Minimum Serving Size for Group H

Barely

Breakfast Cereals® (cooked)
Bulgur or Cracked Wheat
Macaroni (all shapes)

Noodles (all varieties)

Pasta (all shapes)

Ravioli {(noodles only)

Rice (enriched white or brown)

1 Serving = V; cup cooked ( or 25 gm dry)

Group |

~Minimum Serving Size for Group |

|__Ready to eat breakfast cereal * (cold, dry)

1 serving = % cup or 1 oz, whichever is less
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1. Some of the following foods ar their accompaniments may contain more sugar, salt andlor fat than athers. This should be a consideration

when deciding how offen to serve them.

2. Allowed only for supplerngnts (snacks] served under the CCFF.

3. Allowead unly for supplaments (snacks) underf the CCFP and for breakfasts served under the COFP

4. Refer to program regulations for the appropriate serving sire for snacks and meals served to children ages 1- 5 in CCFP

Note: Only ready-o-eat breakfast cefesls with 10 grams of sugar or less per serving as stated on the Nutrition Facts label on the cereal

box are allowed under the CCFP
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BOX LUNCH

MENU 1

NO PEANUT BUTTER OR PEANUTS ON MENU

MENU 2

Chicken pita
(1 oz. chopped boneless chicken, .5 oz. cheddar cheese and .5 cup
lettuce in whole wheat pita pocket - increase cheese to 1 oz for 6-12

year aids
Seasonal fresh fruit
Celery sticks
100% whole grain or 100% multi-grain chips
Milk

MENU 23

Turkey and cheese sandwich on whole wheat bread
Mayo/mustard
Sliced cucumber and tomato
Mixed fruit cup
Milk

MENU 4

Ham and cheese sandwich on whole wheat bread
Mayo/mustard
Carrot and celery sticks
QOrange wedges
Milk

MENU &

NO EGG, TUNA OR HAM SALAD ON MENU

v
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Attachment 5
SINGLE SERVICE

The facility must select meal types and how food items shall be delivered by checking the appropriate boxes. Note:
Breakfast, Lunch and Supper SHALL include milk. Snack may include milk according to cycle menu selected.

Breakfast Lunch/Supper Snack
™ Bulk = Bulk ® Bulk
o Unitized o Unitized o Unitized

The facility must select milk type(s) and size(s) of milk container(s} to be delivered. Note: Between a child's first and
second birthday, whole milk SHALL be served. After a child's second birthday, low-fat or fat free milk is required, Note:
Contract price shall include the price of milk to be included with program meals.

Low-fat (1%) Fat free (skim) Low-fat or fat free flavored Whole
®  Galion 0 Gallon milk B Galion
0 Haif-gallon 0 Half-gallon 0 Gallon Q0 Half-gallon
0 Individual 8 oz. 0 Individual 8 oz. 0 Half-galion 0 Individual 8
cartons cartons ¢ individual 8 oz. cartons
cartons
0 Other 0 _Other; 0 _Other 0 Other

The facility shall check below if the successful bidder shall deliver sandwich foods in bulk or pre-assembled. The facility
shall be authorized to assemble sandwiches on-site and have adequate storage space to hold sandwiches at proper
temperature,

o Bulk, Prefer the successful bidder to deliver M pre.assembled, Prefer the successiul bidder
sandwich foods separately in bulk. to deliver sandwiches pre-made.

“The fadility shall check below if the successful bidder shall supply disposable medl service products. Note: See rrinirnum
paper product specifications below. Note: Cortract price shall indude the price of disposable meal service products when
the "yes" box below is checked.

B veos, successful bidder shall supply o No, successful bidder not required to
disposable meal service products supply disposable meal service products. |
* 8oz paper cold cun +  §in,. 3-compartment, white, un- »  12X13.1 ply, white, 1/4 fold
« 10 oz. paper cold cup laminated foam or plastic plate napkins
« Boz foam cup «  10.25 in., 3-compartment, white, un- - Medium weight, plastic forks
« 10 oz. foam cup laminated foam or plastic plate . ?pﬁg:’ weight, plastic
s 9oz soft plastic, . 40z or 8 oz. foam container , Individually wrapped plastic

translucent cup straws

« 10 oz. soft plastic, 5oz, white, impact bow!
transiucent cup o !

The facility shall check below if the successful bidder shall supply with each delivery, clean serving utensils (scoops
and/or ladles and/or measuring-serving spoons of standard sizes, disposable or stainless) to ensure appropriate serving
size of foods as specified by the Child Care Food Program Meal Pattern for Children, Attachment 2 and the Cycle Menu,
Attachment 2,

B ves, Successful bidder shall supply serving utensils. o No, Successful bidder not required to supply serving
utensils.
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LLOCATIONS / DELIVERY SERVICE / PRIOR TO 10:00 AM
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Center Loacation

Approx. No. of Children Served Daily

0—1vyears

1 -2 years

2-3
years

3~—-5years |

TOTAL
MEALS

Boyntan Beach Head Start
308 N. E. 3" Street

. Boynton Beach, Fl. 33435

561-742-6055 L. Rahming

114

342

Delray Beach Head Start
610 5. W. 15" Avenue
Delray Beach, FI. 33444
561-265-0251 C. McCloud

65

195

Delray Beach Early H. 5.
346 5. W. 6™ Avenue
Delray Beach, Fl. 33444
561-278-5217 P. Tate

48

Jupiter Head Start

6415 Indiantown Road
Jupiter, Fi. 33458
561-694-5421 T. Weston

67

201

Lake Worth Head Start

1699 Wingfield Street

Lake Worth, FI. 33460

561- 584-5411 MJ Gonzalez

80

270

San Castfe Early H. S.
1101 Mentone Road
Lantana, Fl. 33462
561-694-5402 V. Edmonds

48

Pahoker Head Start
380 E. 5" Street
Pahokee, Fl. 33476
561-924-7178 D Sloat

gg

287

Palm Glades Head Start
850 Palm Glades Drive
Belle Glade, Fl 33430
561-996-9708 G_Crittenden

74

222

Riviera Beach Head Start

1440 W, Martin L. King, Jr. Blvd,

Riviera Beach, Fl. 33404
581-845-4674 D. Burke

114

342

10.

South Bay Head Start/Early H.S.

990 U. S. Highway 27 North
South Bay, Fl. 33493

551-993-9600 S, Coney

148

384

11

‘Weslgate Head Start

3681 Oswego Avenue
West palrm Beach, Fl. 33408
561-233-1419 D. Sharpe

35

105

i2.

West Palm Beach Head
Start/Early H. S,

100 N. Chillingworth Drive
West palm Beach, Fl. 33408

561-584-5461 B. Bruno-Gaston

149

447
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PRICE SCHEDULE
Palm Beach County Head Start CCFP Authorization No: 0735

Cycle Menu “B” (Attachment 2}

Type of meal per ESTIMATED QUANTITIES Estimated Unit Price per Total Price
Contract No. of Meals per Day No. of Meal
Specifications Serving Days
per Year
BREAKFAST {1-5 1003 234 $ $
years)
LUNCH (1-5 years) 1203 234 $ $
P. M. SNACK (3-5 1003 534 $ $
years)

Note: “Boxed” lunches may be requested by the Fa‘cili’ty' for field trips. GRAND TOTAL $

Facility must ‘kéep documentation of field trip and menu served.

* Ages 1-5 basad on meal pattern purtion sizes for ages 3-5.

By affixing my signature on this quole, | hereby stale that | have read all contract terms, conditions and specifications and

agree to all terms, and candifions, provisions, and specifications. | cerlify that 1 wilf provide and deliver lo the location(s)
specified in the contract.

Name of Caterer:

Authorized Caterer Representative:

{Date)

Name and Title:

(Date)
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Institution (Facility) Conflict of Interest Questionnaire

The authorized Institution (Facility) representative must complete

YES NO
1. Do you, your immediate family, or business partner have financial or
other interests in any of the potential Caterers? 8] O
2. Have gratuities, favors or anything of monetary value been offered to
you or accepted by you from any of the potential Caterers? O O
3. Have you been employed by any of the potential Caterers within
the last 24 months? Q O
4. Do you plan to obtain a financial interest, e.g. stock, in any of the
Caterers? O O
5. Do you plan to seek or accept future employment with any of the
potential Caterers? O O
6. Are there any other conditions which may cause a conflict of interest? O 0

If you answered Yes to any of the above questions, please provide a written explanation of your
answer.

| declare that the above questions are answered truthfully and to the best of my knowledge.

Signature of Authorized Institution Representative Date
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Caterer (Successful Bidder) Conflict of Interest Questionnaire

The authorized Caterer (Successful Bidder) representative must complete this

YES NO

Do you, your immediate family, or business partner have financial or other

—

interests in the Institution of which you are submitting this contract? O O
2. Have gratuities, favors or anything of monetary value been offered to you or
accepted by you from the Institution?
3. Have you been employed by the institution within the last 24 months?

4. Do you plan to obtain a financial interest, e.g. stock, in the Institution?

5. Do you plan to seek or accept future employment with the Institution?

© © O O O
© © ©o O 0o

6. Are there any other conditions which may cause a conflict of interest?

If you answered Yes to any of the above questions, please provide
a written explanation of your answer.

| declare that the above questions are answered truthfully and to the best of my knowledge.

Signature of Authorized Caterer Representative Date
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Catered Meal Order Change Form
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When making changes to the number of catered meals ordered, the facility must complete the meal change form
below or one that is substantially similar and fax to the Caterer by 5:00 p.m. two (2) days prior ta delivery. The
Caterer will confirm the requested change(s) with a retum fax to the Facility. Please note: This form is to be used
for changing the number of meals ordered only. Meal type must be based on original contract or renewal

contract Price Schedule.

Meal Type

Gurrent Total

No. of Mezals

QOrdered per
Day

Change Total No.

of Meals Ordered

To:

{Please designate "until

further notice"” or with

specific dates)

Time Period

Breakfast (Ages 1-b)

Lunch (Ages 1-5)

Afternoon Snack (Ages 1-5)

Caterer received date:

Effective change date:

e—




Attachment 11

Bidder Acknowledgement Form

Palm Beach County Head Start & Children Services

Name of Institution

S0738

Authonzation No.

Bids will not be accepted after such date and time.

Contact Name Phone No.
Street Address
Mailing Address
Bids Will Be Opened
DATE TIME

Caterer Name:

Caterer Mailing Address:

(Street Address)

Caterer Phone Number:

| certify that this bid is made without prior understanding, agreement, or connection with any corporation, firm or
person submitting a bid for the same materials, supplies or equipment, and is in all respects fair and without
collusion or fraud, | agree to abide by all conditions of this bid and certify that | am authorized ta sign this bid for
the caterer and that the caterer is in compliance with all requirements of the invitation to Bid, including but not

limited to, certification requirements.

Authorized Caterer Signature:

Print Name and Title:
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Page 1 of 2
Attachment 12

Certificate of Independent Price Determination

Both the Institution (facility) and the Caterer (bidder) shall execute this Certificate of Independent Price
Determination

Paim Beach County Head Start Name of Caterer

A. By submission of this offer, the bidder certifies and in the case of a join offer, each party
thereto certifies its own organization, that in connection with this Invitation to Bid:

1) The prices in this offer have been arrived at independently, without consultation,
communication or agreement, for the purpose of restricting competition, as to any
matter relating to such prices with any other bidder or with any competitor;

2) Unless otherwise required by law, the prices which have been quoted in this offer have
not been knowingly disclosed by the bidder and will not knowingly be disclosed by the
bidder prior to opening of this advertised bid directly or indirectly to any other bidder or
to any competitor; and

3) No aftempt has been made or will be made by the bidder to induce any person or firm to
submit or not to submit, an offer for the purpose of restricting competition.

B. Each person signing this offer on behalf of the Caterer certifies that:

1) He or she is the person in the Caterer's organization responsible for the decision as to
the prices being offered herein and has not participated, and will not participate, in any
action contrary to A. 1) through A. 3) above, or

2) He or she is not the person in the Caterer's organization responsible for the decision as
to the prices being offered herein, but that he or she has been authorized in writing to
act as agent for the persons responsible for such decision in certifying that such
persons have not participated and will not participate, in any action contrary to A. 1)
through A. 3) above, and as their agent does hereby so certify; and he or she has not
participated, and will not participate, in any action contrary to A. 1) through A. 3) above.

In accepting this offer, the Institution certifies that no representative of the Institution has
tagen any action which may have jeopardized the independence of the offer referred to
apove.

Signature of Authorized Institution Representative Title Date

To the best of my knowledge, this Caterer, its affiliates, subsidiaries, officers, directors
and employees are not currently under investigation by any governmental agency and
have not in the last three years been convicted or found liable for any act prohibited by
State or Federal law in any jurisdiction, involving conspiracy or collusion with respect to
bidding on any public contract.

Signature of Authorized Caterer Representative Title Date
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SIGNATURE PAGE FOR CATERING CONTRACT

| have been advised to seek legal counsel before
signing this CCFP Standard Catering Contract. 1
have read and agree to the statemenis and terms
in this contract.

By this signature, I/We warrant and affirm that
we have no financial interest in the Institution
or Facility. Should such financial interest be
later found, this contract and all
reimbursement under it shall be refundable to
the CCFP from the date such financial interest
existed.

FOR CATERER:

Original Signature of Authorized Caterer
Representative and Accepting Responsibility
in the name of the Caterer

| have been advised to seek legal counsel before
signing this CCFP Standard Catering Contract. |
have read and agree to the statements and terms
in this contract.

By this signature, /We warrant and affirm that
we have no financial interest in the Caterer.
Should such financial interest be later found,
this contract and all reimbursement under it
shall be refundable to the CCFP from the date
such financial interest existed.

All required CCFP review and approval of the

terms of this contract have been obtained in
advance of final execution of this contract.

FOR INSTITUTION/FACILITY:

Original Signature of Authorized Institutionffacility
Representative and Accepting Responsibility in the
narne of the Institutionfacility

Printed Name of Authorized
Representative

Institution/facility

Printed Name of Authorized Caterer
Representative

Title

Dated

Title

Company Name

ATTEST:

Dated
S0735

Original Signature of Witness to Caterer

Organization name and CCFP Authorization No.

ATTEST:

Printed name of Witness to Caterer

Original Signature of Witness fo Institution/facility

Dated

Printed name of Witness to Institutionffacility

Dated




JANUARY -

FEBRUARY -

MARCH -

APRIL -

MAY -

JUNE -
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EXHIBIT 1
MENUS - PARENT ACTIVITY

Stuffed Pork Chops

Rice Pilaf

Fresh Broccoli Spears with Hollandaise sauce
Sliced Fresh Tomato with Dressing

Dinner Rolls

White Cake with White Icing

Pink Lemonade

Fried Chicken

Seasconed Pigeon Peas & Rice

Seasoned Collard Greens with Smoked Turkey Wings

Tossed Salad

Combread

Peach Cobbier with Whipped Topping or Sweet Potato Pie with Whipped Topping
Punch

Chicken Breast with Mushroom & White Wine sauce

Parsley Rice

Fresh steamed Yellow & Zucchini Squash with Fresh Tomatoes, Onion & Chopped Garlic
Fresh Spinach Salad with Honey & Oil

Whole Wheat Dinner Rolls

Fresh Fruit Salad with Poppy Seed Dressing

Pink Lemonade

Baked Ham with Pineapple
Candied Yams

Seasoned Fresh Cut Green Beans
Yellow Rice

Dinner Rolls

Coconut Cake

Punch

Roast Pork Au Jus or Rotisserie Smoked Pork
Garlic Roasted Potatoes with Onion

Corn on the Cob

Ceasar Salad

Rolls

German Chocolate Cake

Punch

BBQ Chicken

Potato Salad

Creamy Macaroni & Cheese
Tossed Salad

Rolls

Key Lime Pie

Pink Lemonade




JULY -

AUGUST -

EXHIBIT1
MENUS - PARENT ACTIVITY

Jerked Chicken
Yelow Rica
Black Eyed Peas
Hearts of Lettuce
Rolis

Peach Sorbet
Punch

Tips of Beef in Winesauce

Buttered Noodles

Sliced Carrots Vichy

Asparagus or Fresh Cut Green Beans
Rolis

Boston Cream Pie

Pink Lemonade

SEPTEMBER-Chicken Parmigiana

OCTOBER -

NOVEMBER-

DECEMBER-

Baked Ziti

Fresh ltalian Medley of Vegetables
Green Salad with ltalian Dressing
Garlic Rolls

Htalian lce Cream Rum Cake
Punch

Breaded Cuban Steak with Onions & Moljo
Fried Plantains

Yellow Rice & Black Beans

Mixed Green Salad

Cuban Bread

Coconut Flan

Pink Lemonade

Sliced Turkey with Dressing & Gravy
Cranberry Sauce

Mashed Potato with Gravy

Fresh Cut Green Beans

Garden Salad

Rolls

Pumpkin Pie with Whipped Topping
Punch

London Broil with Mushroom Gravy
Baked Stuffed Potato

Fresh Steamed Yellow & Zucchini with Fresh Tomatoes & Onions and Chopped Garlic

Tossed Salad

Hard Crusted Rolls

Cheesecake with Strawberries and Whipped Topping
Pink Lemonade
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Recipe for Poppy Seed Dressing: 2 tbsp honey, 1 thsp frozen limeade concentrate thawed, 1 thsp

oil, V4 tsp grated orange peel, 1/8 tsp poppy seed, a dash of dry mustard. Combine all ingredients

well,



EXHIBIT 1A

PARENT INVOLVEMENT

NO. MENU , UNIT PRICE

1 Baked Chicken/Fried Chicken, Yellow Rice, Green Beans, Tossed 3
Salad/Dressing, Dinner Roll, Cake, Punch, Paper Goods/Condiments

2 Honey Baked Ham, Candied Yams, String Beans, Tossed Salad/Dressing, 3
Dinner Roll, Cake or Pie, Punch, Paper Goods/Condiments

3 Baked Turkey, Cornbread Stuffing, Green Beans, Mashed Potatoes/Gravy,
Assorted Rolls, Cranberry Sauce, Tossed Salad/Dressing, Punch, Cake or | $
Pie, Paper Goods/Condiments

4 Barbecue Chicken, Potato Salad, Baked Beans, Corn on the Cob, Dinner $
Rolls, Punch, Cake, Paper Goods/Condiments

5 Assorted Sandwiches of Sliced Meats (Ham, Roast Beef, Turkey), Potato
Salad or Macaroni Salad, Ruffles Potato Chips, Punch, Assorted Cookie Tray | $
{Chocolate Chip, Oatmeal, Peanut, Sugar), Paper Goods/Condiments

6 Assorted Sandwiches of Salad Spreads (Tuna, Egg, Chicken & Ham), $
Vegetable Tray, Assorted Cookie Tray, Punch, Paper Goods/Condiments

7 Chicken Drumettes, Kabobs (Vegetable, Pork, Beef, and Chicken), Vegetable $
Tray, Assorted Cookie Tray, Punch, Paper Goods/Condiments

8 Conch Balls, Chicken Drumettes, Assorted Sandwiches, Vegetable Tray, $
Assorted Cockie Tray, Punch, Paper Goods/Condiments

8 Roast Pork, Yellow Rice, Black Beans, Plantains, Tossed Salad/Dressing, 5
dinner Ralls, Punch, Cake or Pie, Paper Goods/Condiments

10 | Lasagna w/ltalian Sausage, Green Pepper, Tomatoes & OCnion Salad, or
Spaghetti with Meat Balls in Marinara Sauce, ltalian Green Beans & | ¢
Mushrooms, Garlic Rolls, Tossed Salad, Punch, Cake, Paper
Goods/Condiments » ‘

11 | Salmon with Dill Sauce or Chicken Breast with Dill Sauce, Steamed Yellow
Squash and Zucchini with Fresh Garlic, Tomatoes and Onion, Green Salad $
with Herb Dressing, Parsley Rice, Sourdough Rolls, Cheesecake, Pink
Lemonade, Paper Goods/Condiments ‘

12 | Barbecue Chicken, Hot Dogs, Hamburgers, Baked Beans, Potato Salad,
Rolis, Watermelon, Pineapple Slices, Pink Lemonade/iced Tea, Paper|$
Goods/Condiments ;

13 | Scrambled Eggs, Grits, Sausage, Bacon, Biscuit, Danish, Fresh Fruit Platter, $
Orange Juice, Coffee, Paper Goods/Condiments '

14 | Spanish Omelet, Hash Browns, Muffins, Bagels with Cream Cheese, Fresh $
Fruit Platter, Orange Juice, Coffee, Paper Goods/Condiments

15 | Paella, Plantains, Tossed Salad/Dressing, Cuban Bread, lced Tea, Flan, 3
Paper Goods/Condiments

16 | Bite Size Egg Roll, Chinese BBQ Ribs, Fried Rice, Oriental Blend of 3
Vegetables, Cake, Iced Tea, Paper Goods/Condiments

17 | Chicken and Ham Croquets, Bacalao Fritters, Cheese and Fruit Tray, $

Vegetable Tray, Assorted Cookie Tray, lced Tea, Paper Goods/Condiments

Condiments Include: Mayo, Mustard, Ketchup, Relish, Salt, Pepper, Hot Sauce, Tartar, Barbecue & Sweet/Sour Sauce

Dressing Include: Htalian, Creamy Halian Ranch, French, Thousand Island, Catalina, Vinaigrette, Caesar, & Honey

Mustard
Pies Include: Apple, Peach, Cherry, Sweet Potato, Pumpkin, Pecan, Banana Cream, Chocolate Cream,

Cakes Include: Yellow, White, Chocolate, German Chocolate, Pound, Lemon, Carrot & Chessecake

Paper Goods Include: Dinner Plates, Soup/Salad Bowls, Desert Plates, Spoons, Forks, Knives, Napkins, Cups




EXHIBITZ .
NUTRITION ACTIVITY ITEMS
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 Name of Activity

Date of
Activity on
Calendar

items Needed for 1 Classroom
{20 Children)

Date to Be Unit Price

Delivered

Sites

| Butterfly Bite

9-28-10

Celery 4" Stix

[ S

Strawberry Cream Cheese 1 oz,

Grape Jam 1 oz.

Twist Pretzels 1 oz,

Raisins 1 o2,

Trail Mix

10-12-10

Traditional Chex Mix 1.750z

14

Kix cereal ¥ oz.

Choerios Yoz

Ralsins 1 oz

Sunflower Seeds 1 oz

Pretzel Goldfish % oz,

Creepy Spiders

1 10-26-10

Ritz Crackers 2 crackers each

14

Ener-G Gluten Free Crackers 1 each

Saltines (2pk)

Cream Cheese 1 oz

Grape Jam 1 oz,

Tiny Twist Pretzels 2 oz,

Raisins 10z

Personal Pumpkin
Pie

11-16-10

Vanilla Pudding 1 each 4 oz.

14

Pumpkin % oz.

Ground Cinnamon % oz

Graham Cracker Tarts 3”7 1 each

Fruity Cones

11-30-10

Pineapple Chunks 2/20 oz

14

Mandarin Oranges 20 oz

Diced Peaches 1//4 oz

Flat Bottom lce Cream Cones 1 each

Shredded Coconut Ve 0z

Ambrosia

12-14-10

Golden Delicious Apples 1 each

14

Lemon Juice 1 each/portion
controlled

Pineapple Tidbits 2/15% oz

Shredded Coconut Y. 02

Cherry Halves % oz

Fuzzy Purple Cow

11141

Orange Sherbet 1/4 oz.

14111 14

Luigi's Lemon Italian Ice 1/402.

Grape Juice 1/6 oz,

Perrier Water 1/11 oz

Sundae

“Sunday M orniﬁg -

| Vanilla Yogurt 1/4 oz. each

1-25-11 14

| sliced Strawberries Vs oz. each

Diced Peaches 1/4 oz, each

Rice Krispies % oz. each

Stuffed Celery

2-8-11

Celery Stix 3” 1/each

2-8-11 14

Cream Cheese 1 0z

Sunflower Seeds 1 oz




EXHIBIT 2
NUTRITION ACTIVITY ITEMS

Name of Activity

Date of
Activity on
Galendar

items Needed for 1 Classroom
{26 Children)

Date to Be
Delivered

Sites |
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Lion Faces

2-22-11

Shoestring Carrots ¥ oz,

2-22-11

14 o

Raisins 1oz

Cherry Halves Y oz

Food Group Salad

3-8-11

Chopped Lettuce % oz.

3-8-11

14

Shredded Mozzarella Cheese ¥ 0z

Craisins 11.90z.

Pecan Pieces Vi oz

Croutons 1/1.250z

italian Vinaigrette Salad Dressing
11Y0z

Cheese Wraps

3-22-11

6" Flour Tortillas 1 each

3-22-11

14

Gluten Free English Muffin 1/8 oz.
each

Rice Krispies ¥ oz.

Cream Cheese 1oz

Apple Jelly 1oz

Colby Shredded Cheese % oz

Sliced Black Olives ¥ 0z

Colored Apples

4-5-11

Granny Smith Apples 1 each

4-5-11

14

Red Delicious Apples 1 each

Red Gelatin 1/24 oz packet per class

Orange Gelatin 1/24 oz packet per
class

Yellow Gelatin 1/24 oz packet per
class

Green Gelatin 1/24 oz packet per
class

Dyed Eggs

4-19-41

Egg 1 each

4-19-11

Red Food Color V2 pt

Blue Food Color % pt

Green Food Color % pt

Yeliow Food Color % pt

Vinegar 1 gqt.

Snack Mix

5-10-11

Comn Pops 1]/ % oz.each

5-10-11

Tiny Twist Pretzels V2 oz,

Cinnamon Toast Crunch Cereal

Craisins 1/.902.

Kix Cereal % oz.

| Fruit Berry Fizz

| 5.24-11

Pineapple Juice 1/5.50z each

5-24-11

Orange Juice 1/5.50z each

- Lemon Juice 1 each/portion
. controlled

- Seltzer Water 1/11o0z




BID RESPONSE
BID #11-029/KM

MEALS, CATERED, HEAD START PROGRAM,

TERM CONTRACT
e DESCRIPTION SAMONTH | uNIT UNIT TOTAL OFFER
QUANTITY
1. INFANT'S BREAKFAST 7,616
2. INFANT'S LUNCH 7,616
3, INFANT'S P.M. SNACK 7,616
4. TODDLER BREAKFAST (1-3 YEARS) 26,656
5. TODDLER LUNCH (1-3 YEARS) 26,65
6. TODDLER P.M. SNACK (1-3 YEARS)
7. CHILDREN'S BREAKFAST (3-5 YEARS) 445, EA $
8, CHILDREN’ LUNCH (3-5 YEARS) 445,060 $ 3
) CHILDREN'S P.M. SNACK (3-5 YEARY \L 445,060 $ $
r ” TAL OFFER |

EMS 1 -9)

All unit prices bid should be within »
reserves the right to round up or dggf i

exce

two (2) decimal points, Purchasing

Is Qualification of Bidders infoa@aEen i 10O @ Wdition #87 YES INITIAL

Does bidder clearly unde g8y imi o i Bocr Term and Condition #9? YES INITIAL

Does bidder clearly unders El e and Condition #187 YES INITIAL
WHERE INDICATED

Ay

ions of the O &
pt as may have beek

IN THE REJECTION OF YOUR BID)
E nowledges and agrees that its offer includes and accepts all terms, conditions,
S Bitation as originally published, without exception, change or alteration of any
e County in official amendments prior to this date of submittal.

DATE:

. SIGNA W PRINT NAME:
a4 PRINT TITLE:

ADDRESS:

CITY / STATE: ZIP CODE:

TELEPHONE # ( ) E-MAIL:

TOLL FREE # ( ) FAX #: ( )

APPLICABLE LICENSE(S)

NUMBER  # TYPE:

FEDERAL ID #
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STATEMENT OF NO BID
BID #11-029/KM

MEALS, CATERED, HEAD START PROGRAM,
TERM CONTRACT

If you are not bidding on this service/commodity, please complete and return this form to: Palm Beach County Purchasing
Department, 50 South Military Trail, Suite 110, West Palm Beach, FL 33415-3199.

COMPANY NAME:

ADDRESS:

TELEPHONE:

SIGNATURE:

DATE:

WE, the undersigned have declined to bid due to & lowing reason(s):

Specifications too "tight", i.e., geared towarggianegimay facturer
only (explain below) :
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CERTIFICATION OF BUSINESS LOCATION
BID #: 11-029/KM

In accordance with the Palm Beach County Local Preference Ordinance, as amended, a preference will
be given to: (1) those bidders/proposers having a permanent place of business in Palm Beach County (“County”);
(2) those bidders/proposers having a permanent place of business in the Glades that are able to provide the
goods, services or construction to be utilized or built within the Glades; and (3) those bidders/proposers having a
permanent place of business in the County (non-Glades business) who utilize Glades subcontractors for
construction projects in the Glades. To receive a local preference, bidders/proposers must have a permanent
place of business in the County or the Glades in existence prior to the County’s isg@i@ance of any solicitation that
exceeds the mandatory bid/proposal amount. A Business Tax Receipt issued b P alm Beach County Tax
Collector will be used to verify that the bidder/proposer had a permanent placgusiness prior to the issuance of
the solicitation. A Business Tax Receipt is required unless the bidder/propg® e exempt from the business tax
receipt requirement by law. The bidder/proposer must submit this Certifiss B isiness Location
(“Certification”) along with the required Business Tax Receipt at the tigEBF bid of g Rosal submission. This
Certification is the sole determinant of local preference eligibility. in the com[S@@n of this Certification or
failure to submit this completed Certification will cause the biddegf#8¥oser to not receNg
Please note that the bidder/proposer name and Palm Beach @88 address listed on th&

ocal preference.
siness Tax Receipt
B bid/proposal

submitted by the bidder/proposer to the County.

l. Bidder/Proposer is a: <
Local Business: A local business has a%gh place of business in

(Please indicate):

B County

o Paim Beach County

B a substantial portion of the

, as

(Name of Individual)

, of
(Title/PositioNg

(Firm Name of Bidder/Proposer)

who hereby certifies that ¥g@iformation stated above is true and correct and that the Palm Beach County
Business Tax Receipt is a tfue and correct copy of the original. Further, it is hereby acknowledged that any
misrepresentation by the bidder/proposer on this Certification will be considered an unethical business practice
and be grounds for sanctions against future County business with the bidder/proposer.

(Signature) (Date)
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DRUG-FREE WORKPLACE CERTIFICATION
BID #11-029/KM

IDENTICAL TIE BIDS/PROPOSALS - In accordance with Section 287.087, F.S., a preference shall be given to
vendors submitting with their bids/proposals the following certification that they have implemented a drug-free
workplace program which meets the requirements of Section 287.087; provided, however, that any preference given
pursuant to Section 287.087, shall be made in conformity with the requirements pursuant to the Pailm Beach County
Code, Chapter 2, Article lll, Sections 2-80.21 thru 2-80.34. In the event tie bids are received from vendors who have
not submitted with their bids/proposals a completed Drug-Free Workplace Certification form, the award will be made
in accordance with Palm Beach County's purchasing procedures pertaining to tie bj

the attached bid/proposal, and
te and/or return this certification

This Drug-Free Workplace Certification form must be executed and returne
received on or before time of bid opening to be considered. The failure t
shall not cause any bid/proposal to be deemed non-responsive.

Palm Beach County for the procurement of commodities or co i oposal received from a
business that certifies that it has implemented a drug-free workige eference in the award

(1) Publish a statement notifying employees thag e ganufacture, distri , dispensing,

ace, the business's policy of maintaining a

(2) Inform employees about the dangers ofgs
and employee assistance programs, and

drug-free workplace, any available drés@
the penalties that may be imposed upor@@np

(3) Give each employee engaged in providingg¢s g AGihl services that are under bid a copy
of the statement specified in number (1). ' ' ‘

(4) In the statement spegifials B £ mployedSg@hat, as a condition of working on the
commodities or cojiEsy Qs getger bid, the employee will abide by the terms of the
statement and wijl &es e Bviction of, or plea of guilty or nolo contendere to, any

b controlled substance law of the United States or any
(5) ok (el afgCipation in a drug abuse assistance or rehabilitation
(6) Jax AT i Qlitinue to maintain a drug-free workplace through implementation Section

THIS CERTIFGRLION i itted g the
> : (Individual's Name)

of
(Title/Position VWtihC af i (Name of Company/Vendor)

who does hereby certify t Company/Vendor has implemented a drug-free workplace program which meets
the requirements of Section 287.087, Florida Statutes, which are identified in numbers (1) through (6) above.

Signature Date



SCHEDULE 1

LIST OF PROPOSED SBE-M/WBE PRIME AND/OR SUBCONTRAGH v

PARTICIPATION

PROJECT NAME OR BID NAME: PROJECT NO. OR BID NQ,
NAME OF PRIME BIDDER: ADDRESS:
CONTACT PERSON: PHONE NO.:
BID OPENING DATE: DEPARTMENT: s

FAX NO.:

€ completed by the pge on this project.

Please list the dollar amount or percentage of work 45 . )
56 completed by all subcSg®actors on the project.

Please also list the dollar amount or percentage of wor

(Check one or both Categories)

M/WBE SBE YOUNT OR PERCENTASE OF WORK

Women Caucasian Other
(Please Specify)

Name, Address and Phone Number Minority
Business

[]

]

(Piease use additional sheets if necess
Total

Total Bid Price$ Total SBE - M/\WBE Participation

Note: 1. The amount listed Siais
To be counted toward\gs

2. Firms may be certified B

amount under the appropridgs

3. M/WBE information is being

gory.
pCted for tracking purposes only.

ntractor must be supported by price or percentage listed on the signed Schedule 2 or signed proposal in order

ounty as an SBE and/or and M/WBE. If firms are certified as both an SBE and M/WBE, please indicate the dollar
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SCHEDULE 2
LETTER OF INTENT TO PERFORM AS AN SBE-M/WBE SUBCONTRACTOR

This document must be completed by the SBE-M/WBE Subcontractor and submitted with bid packet. Specify in detail, the particular
work items to be performed and the dollar amount and/or percentage for each work item. SBE credit will only be given for items
which the SBE-M/WBE Subcontractor are SBE certified to perform. Failure to properly complete Schedule 2 may result in your SBE
participation not being counted.

PROJECT NUMBER: PROJECT NAME:

TO:

(Name of Prime Bidder)
The undersigned is certified by Palm Beach County as a - (check one or more, a4
Small Business Enterprise __ Minority Business Enterp' :
Black_____Hispanic_____Women ____ Caucasian ____ Other (B 4

Date of Palm Beach County Certification:

The undersigned is prepared to perform the following dée 0 E Ponnection with the®above project.
Additional Sheets May Be Used As Necessary

Line Item/ Total Price/

Lot No. Item Description Percentage
at the following _
» . o (Subconfractor’s quote)
and will enj@aeie S N B, With you conditioned upon your execution of a contract with Palm Beach County.
If undefigs i % f:l:::-:.:_. of this subcontract to a non-certified SBE subcontractor, the amount of any

The undersigne .,
providing quotation

(Print name of SBE-M/WBE Subcontractor)

By:

(Signature)

(Print namef/title of person executing on behalf
of SBE-M/WBE Subcontractor)

Date:




SCHEDULE 3
SBE-M/WBE ACTIVITY FORM

SBE-M/WBE ACTIVITY FOR MONTH ENDING PROJECT# or Bid %

PROJECT NAME

PRIME CONTRACTOR NAME

PROJECT SUPERVISOR
Schedule 3 is used to show the monthly payment activity to each SBE-M§¥x E ’ ject. g8 . be submitted by the Prime with
each monthly payment request to Paim Beach County. In the SBE-M/WBEg# W 5{ 1ife name(s) of each SBE-M/WBE
Subcontractor on the project and the total contracted amount for each SBE-Ngs b ractor on the project.” Next, include the dollar amount
drawn for that month along with the total amount paid to date for each SBE-M/\W@ESu8tractor to date. Finally, include the date which the SBE-
M/WBE Subcontractor began work on this project. In the SBEZM/WBE Category, Y@ check the appropriate category that represents each SBE-
M/WBE Subcontractor. ’
SBE-M/WBE SUBCONTRACTING INFORMATIO . BSBE-M/WBE Category (check all applicable)
Name of SBE-M/WBE SBE-M/WBE Total Amount drawn Amount Pai Actual SURE BN o ity [N 7 Other
Subcontractor Subcontract Amount fSo;bSc%E-M Datercér SBE- Date B 5(|/n)ess Black | Hispanic |Women Caucasian (SF:)IzziSf;)
ontractor
| hereby certify that the above tion is true to the best of wledge
(Signature and Title)
Return to: Palm Beach County
Additional Sheets May Be Used As Necessary
NOTE: Firms may be ¢ d as an SB Jor an M/WBE. If firms are certified as both an SBE and M/WBE, the dollar amount will

not be counted tw
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SCHEDULE 4
SBE-M/WBE PAYMENT CERTIFICATION

Schedule 4 is to be completed by the SBE-M/WBE subcontractor. The Prime is to submit Schedule 4 with its Monthly Pay
Request to Palm Beach County to reflect actual payments made to the SBE-M/WBE Subcontractor. The Prime is not to
request signature from SBE-M/WBE Subcontractor unless it has made a payment to the SBE-M/WBE Subcontractor. The
SBE-M/WBE Subcontractor is not to complete and sign unless it has received a payment from the Prime contractor. A
separate payment certification is required for each SBE-M/WBE Subcontractor.

This is to certify that received

SBE or MMWBE Subcontractor

(Monthly) or (Final) payment of $ on

From for labor and/or mateg
(Prime Contractor) :

PROJECT NAME -

SBE OR M/WBE SUBCONTRACTOR:

BY:

(Signature of Subcontractor)

(Print Name & Title of Person executing on behal
Of Contractor)

NOTARY
STATE OF FLORIDA
COUNTY OF pefore me this day of , 20

by

| B\ otary Public, State of Florida

X/pe or Stamp Commissioned Name of Notary

% Batification Type of Identification Produced

(Print NanTé
Of Contract&@a@bcontractor)

NOTARY
STATE OF FLORIDA
COUNTY OF Sworn to and subscribed before me this day of , 20

by

Notary Public, State of Florida

Print, Type or Stamp Commissioned Name of Notary

Personally Known OR Produced ldentification Type of Identification Produced
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Page 2 of 2
SIGNATURE PAGE FOR CATERING CONTRACT
"I have been advised io seek legal counsel before | have been advised to seek leqz! coursel nefore

signing this CCFP Standard Catering Contract. 1 signing this CCFP Standard Catering Contract. !
- have read and agree to the statements and terms  have read and agree to the stataments and terms
. in this contract. in this contract.

- By this signature, UWe warrant and affirm that | By this signature. /We warrant and affirm that

“we have no financial interest in the Institution | we have no financial interest in the Caterer. |
or Faciiity. Should such financia! interest be | Should such financial interest be later found,

later  found, this contract and ali | this contract and all reimbursement under it

- reimbursement under it shall be refundable to z shall be refundable to the CCFP from the date
the CCFP from the date such financial interest ! such financial interest existed.

- existed.

- All required CCFP review and approval of the

_~~ - _ FORCATERER: terms of this contract have been obtained in
Lt 2 D e advance of final execution of this contract.
Original Signature 5% Authorized Caterer -
Representative and Accepting Responsibility FOR INSTITUTION/FACILITY:

in the name of the Catersr

4 . _

( ..é,f,\j@, g Original Signature of Authorized %nstitut&onlfacz%rty
Printed N M r i thorized Cat { Representative and Accepting Responsibility in ths
L rrn Name i uthorize aterer name of the Institutionfacility

| Representative

§£~ \j '(—2» ?MS@C&QI\ Printed Name of Authorized Institutionifaciity
‘ Title Representative
.4 ! v
Dated Title
LS Group cie dfbh Clhssic (ersy
Company Name Dated
$0735
ATTEST: Organization name and CCFP Authorization No.

e

_ T ~ a ATTEST:
 Ori§inaf Signature of Witness to Caterer ’

&

e z:?’@_ . e Original Signature of Witness to Institution/facility ’

Prirffed name of Witness to Caterer
{

;’W; aly  Printed name of Witness to Institution/facility g

‘Dated |

R ONg

DEPARTMENT HEAD




